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This operator is the ultimate in 
flexibility— positively coordinated 
operation of entrance door and 
track port with no strain on the 
operating mechanism. 

Ask for Bulletin 250 
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is for Orchids 
brought from jungle to cor- 
sage at full bloom of fragile 


January goodness for July 


and for Oysters sealed with full-flavored 


enjoyment 


Meats and meat products, too, attain — and hold — new peaks of quality 
when packaged in PuoFILM. %& You see, this shimmering, transparent 
wrapping has the unique advantage of locking in flavor-giving juices, 
healthful vitamins, natural color, in any perishable — fresh or frozen 
A PRODUCT OF 





— because it is truly moistureproof and liquidproof! * It does this so COODYEAR RESEARCH 


well, PLIOFILM wrapped meats reach neighborhood butcher shops in all 
their red-blooded goodness, without flavor loss or shrinkage. % PLIOFILM 


wrapped frozen cuts stay juicy and flavorsome, without “freezer burn” 






or dehydration — even after months in the freezer. And because PLIOFILM 


Goop#¥ EAR 


THE GREATEST NAME 


iscompletely liquid-tight, juices won’t seep out during sudden defrostings, 
and damage equipment or spoil other products. * All this has been 
proved in countless tests by leading food packers and agricultural colleges. In RUSBER 
PUOFILM is now available again for food packaging — that’s why so many 
choice meats are tasting better than ever today. For information, write: 


Goodyear, Chemical Products Division, Pliofilm Dept., Akron 16, Ohio. Pella 1. 1h contr tiene ioe 
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Write for new Bulletin No. 300. It’s full of 
information on the use of OZITE Insulating 
Felt for low temperature control. 


AMERICAN HAIR & FELT COMPANY 


DEPT. 6J-10, MERCHANDISE MART, CHICAGO 54, ILL. 
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THERMO KING MECHANICAL REFRIGERATION 








“HOLDS FRESH AND FROZEN PRODUCTS TO PROPER 
TEMPERATURE ON RUNS OF 1,000 MILES”... 


= Brothers, Inc., Chicago, have used Ther- 
mo King Units to properly refrigerate fresh and 
frozen products such as meat, eggs, butter and 
poultry on their Chicago-Albany, N. Y., run for 
the past several years. In all this time they have no 
record of any claims whatsoever on any trailer in 

which a Thermo King Unit has been used. 
You too, can be assured of proper refrigeration 
protection when you use Thermo King Automatic 
ebieeiee Transport Refrigerators. Thermo King is powered 
stantly circulated by an air-cooled gas engine with all parts mounted 
throughout the truck or scientifically in a single package . . . requires no 
—— connection to tractor or other source of power. Be- 
ing thermostatically controlled, Thermo King auto- 
a Lee matically maintains the desired temperature once 
on the trailer, Thermo the controls are set. It will pay you to investigate 
ae Canon ane the advantages of Thermo King Transport Refrig- 


7.53 cv. ft. of payload : 
space. eration today. 


U. S. THERMO CONTROL CO. 


PIONEER MANUFACTURERS OF TRANSPORT REFRIGERATION SYSTEMS 
44 SOUTH TWELFTH STREET * MINNEAPOLIS 4, MINNESOTA 
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NY intelligent, well-fed hog would be proud as 
punch to leave his future in the hands of this 
Taylor Fulscope Time-Schedule Controller. It doesn’t 
provide a heaven for hogs, but it does ensure a 
heavenly taste for hams when they’re cured in a 
properly designed smokehouse. 


If you start with a modern air-conditioned smoke- 
house this popular Taylor Controller eliminates al- 
most all possibility of human error and reproduces 
your ideal smoking schedule automatically every 
time. About all the operator has to do in between 
starting and stopping the process is to glance at the 
chart occasionally to see that everything’s OK. 


Results? Greatly increased production and more 
uniform products than ever before! This precise 
smokehouse control can help you guard against 
flavorless hams or tough cases on sausages because of 
too low temperatures . . . green centers because of 
wrong curing temperatures . . . separation of meat 
from bone or casing because of too high temperature. 


If you want better quality cervelat, hams, tongue or 
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HERE’S WHY I DON’T WORRY 
ABOUT MY FUTURE! 


other smoked meats, ask your Taylor Field Engineer. 
When you are buying a new smokehouse be sure to 
specify “Taylor Equipped As Usual.” Taylor In- 
strument Companies, Rochester, N. Y., and Toronto, 
Canada. Instruments for indicating, recording and 
controlling temperature, pressure, humidity, flow and 
liquid level. 


{— 


“Taylor Lustruments 


MEAN 


ACCURACY FIRST 


IN HOME AND INDUSTRY 
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ARMOUR NATURAL CASINGS 


The resiliency and uniformity of Armour * PI f 
Natural Casings help you achieve that plump, P. ns : 


inviting look that makes sausage move faster. 


* Tender! 
* Juicy! 
* Uniform! 





ARMOUR and Company 
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OPA Continues Kill 
Quotas on Livestock; 
CO2 is Amended 


IVESTOCK slaughtering quotas for 
individual slaughterers during Oc- 
tover will remain at 90 per cent of the 
1944 base period for cattle and calves 
and 70 per cent for hogs, the Office of 
Price Administration has announced. 
These quota percentages have been in 
effect since September 1, the date when 
livesteck was returned to price control. 
The quotas apply to federally inspected 
(or Class 1) slaughterers, as well as 
non-federally inspected (or Class 2) 
slaughterers. 

The price agency also made public 
Amendment 5 to Control Order 2, effec- 
tive October 3, 1946. The amendment 
provides : 

1: Federally inspected slaughterers 
now must file with OPA on a copy of 
Form FDO-75-1 a report of the amount 
of livestock slaughtered in each ac- 
counting period. Class 2 slaughterers 
will continue to report on OPA Form 
MC-6. 


Reporting Proceedure 


OPA explained that federally in- 
spected slaughterers filed Form FDO- 
15-1 with the Department of Agricul- 
ture when their slaughter quotas were 
being administered by that agency. The 
two forms require very similar informa- 
tion. Since September 1, federally in- 
spected slaughterers had the choice of 
reporting to OPA on either form. In 
addition, livestock owners whose ani- 
mals have been custom slaughtered in 
a federally inspected establishment 
likewise must report to OPA on a copy 
of Form FDO-75-1. 


2: Federally inspected slaughterers 
who custom slaughter livestock for 
other persons and slaughterers who per- 
form only custom slaughtering activi- 
ties in a federally inspected plant, must 
report such monthly slaughter on the 
reverse side of Form FDO-75-1, or on 
an attached supplemental sheet, show- 
ing the following information with re- 
spect to each person whose livestock 
was custom slaughtered. 


A: License number assigned to the 
owner of the livestock by OPA. If no 
license number has yet been assigned, 
his establishment number, or name and 
address, must be listed. 


B: Number of head of each species 
of livesteck custom slaughtered for him. 


C: Total live weight of each species 
of livestock custom slaughtered; not in- 
cluding, however, livestock whose car- 
tasses were totally condemned. 





AMI Will Make Annual 
Award to Food Editors 











The American Meat Institute will an- 
nounce at the newspaper food editors 
conference to be held in Chicago, Octo- 
ber 28 to November 1, annual awards to 
be made to food editors whose work in 
the field has been outstandingly meri- 
torious. 

The awards will be in the form of a 
modernistic statuette of the goddess 
Vesta, who in Greek mythology had 
great virtue as the “goddess of the 
hearth and its fire, hence the prepara- 
tion of food.” The model for the statu- 
ette, which will be cast in bronze and 
appropriately inscribed to show the 
name of the recipient and her accom- 
plishment, has been specially executed 
by Alex J. Ettl, a prominent New York 
sculptor, who, among his other works, 
created the statue of Ceres which stands 
atop the skyscraper Board of Trade 
building in Chicago. 

Awards will be made annually by a 
panel of distinguished judges whose 
names will be announced later. They 
will include outstanding individuals in 
the newspaper business and in the fields 
of home economics, nutrition, and hu- 
man welfare. No individual connected 
with the meat business will serve on 
the panel. In announcing the awards a 
spokesman for the American Meat In- 
stitute said: 


“In recent years the foed pages have 
developed into one of the most impor- 
tant sections of American newspapers. 
They are closely read by millions of 
women for advice regarding food and 
its preparation. The women serving as 
editors of these pages are performing 
outstanding services for the consumers 
of the nation and we trust that the 
awards may serve, in some degree, to 
recognize superior accomplishments in 
this very active and vital newspaper 
activity.” 





OPA said that Form FDO-75-1 will 
continue to be filed with the Department 
of Agriculture. 


3. Any person who operated, or began 
constructing, a federally inspected 
slaughtering house between June 30 
and September 1, 1946, now must ap- 
ply for a Class 1 license on OPA Form 
MC-14, instead of on OPA Form MC-11. 
Form MC-11 continues to be used by 
persons who began operating or con- 
structing a Class 2 slaughtering plant 
between September 1, 1945, and April 
25, 1946. Control Order 2 became effec- 
tive on April 25, 1946. 


North Carolina Meat Group 
Takes Stand Against OPA 


Members of the North Carolina Meat 
Processors and Dealers Association, at 
their first statewide meeting held re- 
cently in Raleigh, N. C., drafted a reso- 
lution demanding removal or revision 
of OPA meat price controls, called for 
a solution to the meat grading prob- 
lem, urged adoption of a plan for the 
expansion of the livestock industry and 
elected officers to represent the group. 

Principal speaker at the meeting was 
Theodore S. Johnson, State OPA direc- 
tor, who partially defended existing 
controls but admitted that the state 
agency was helpless in the situation and 
could do nothing but follow orders from 
Washington. The attitude of the dele- 
gates was summed up by LeRoy Allen, 
member of the organization’s board of 
directors, who called the state office “a 
robot machine, without a mind of its 
own” and urged members to go direct 
to Washington in their fight for remov- 
al of controls. Other speakers heard 
were Lt. Gov. L. Y. Ballentine and W. 
Kerr Scott, state agricultural commis- 
sioner. 


Officers elected at the meeting are: 
A. B. Brady, president; O. F. Patter- 
son, vice president; A. Lyle Harris, ex- 
ecutive secretary, and John Godley, 
treasurer. One member from each of 
the state’s congressional districts was 
elected to the board of directors and 
three directors-at-large were chosen. 


USDA Seeks More Freezer 
Space for Increased Stocks 


The U.S. Department of Agriculture 
has issued an announcement urging all 
freezer warehousemen to report imme- 
diately any unoccupied freezer space 
they may have available. Because of 
the critical shortage the USDA has an- 
nounced that it will function as a clear- 
inghouse for information on unused 
space. The Department also requested 
that coolers be used as freezers wher- 
ever the change can be made quickly 
and urged that commodities in freezers 
be piled as efficiently as possible. 

A recent estimate indicated that total 
stocks in freezer storage would increase 
by 200,000,000 lbs. between August 1 
and November 1. Up to September 1, 
storage stocks had already increased by 
123,000,000 lbs. and were up to 89 per 
cent capacity with tonnage at an all time 
high. Warehousemen are urged to send 
particulars to the marketing facilities 
branch of the Production and Market- 
ing Administration, Washington 25, 
D.C. The information will be distrib- 
uted to commodity owners needing 
freezer space. 








tioning system and a closely con- 

trolled smokehouse installation 
recently completed at the plant of the 
George Hollenbach Sausage Co., Chi- 
cago, Ill., possess some features of 
interest to other sausage manufactur- 
ers and meat packers. 


A SAUSAGE dry room air condi- 


The Hollenbach company, since 1881 
specialists iri the manufacture of dry 
sausage, and especially thuringer and 
salami, has embarked upon an expan- 
sion program under the direction of the 
present owner and manager, Harry L. 
Viezens, who is a son-in-law of the late 
founder of the firm. 


The company operates in a modern 
two-story plant which was erected ten 
years ago and which is located in one 
of the better residential sections of 
Chicago. The dignified brick front of 
the building was designed to blend with 
the residential structures of the neigh- 
borhood and it is almost impossible to 
identify the plant as a commercial en- 
terprise until the front door and its 
name plate can be seen. 


The new sausage dry room in the 
Hollenbach plant is 25x30x20 ft. with 
an aisle running down the center and 
eight drying racks, each three tiers 
high on each side of the aisle and at 
right angles to it. The racks have a 
holding capacity of 60,000 lbs. of sau- 
sage. The conditioned air is brought 
into the room through two ceiling ducts 
and distributed evenly by means of six 
Anemostat air diffusers, three of which 
serve each duct. 


The return of the room air to the con- 
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Controlled Sausage Drying 


ditioning unit is facilitated by two sheet 
metal floor ducts paralleling the supply 
ducts on the ceiling. The exhaust ducts 
have a continuous slot on top through 
which the room air is drawn. 

The unit which conditions the dry 
room air is completely automatic and 
utilizes electricity for air movement, 
refrigeration and power. It is essen- 


CONDITIONS AIR 
FOR DRYING 
SAUSAGE 


Below is the condens- 
ing unit which supplies 
the refrigeration uti- 
lized, when necessary, 
to cool the room air 
Passing through the 
plenum chamber 
above. In addition to 
finned coils for cool- 
ing, the chamber also 
contains a 7-kw elec- 
trical heating unit for 
raising the air tem- 
perature and 2-kw im- 
mersion heater for 
vaporizing water to in- 
crease the relative hu- 
midity of the air. From 
the plenum chamber 
the conditioned air 
moves through ducts 
into the sausage dry 
room. Photo by Elec- 
trified Industry.) 
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tially a plenum chamber and the ex. 
haust air from the room is pulled into 
the unit at the top by a 1 h.p. blower 
and passes over finned refrigeration 
coils to lower its temperature, if neces. 
sary, and is then shunted over the 
heater units which are electrical resgigt. 
ance coils of 7 kw rating. Even tho 
the air goes through both the Cooling 
and heating sections of the unit, only 
one of these is in operation at any one 
time, depending on the characteristics 
of the return air and the manner in 
which it is to be conditioned. A 2-ky 
immersion heater is provided for vapor. 
izing water to maintain the proper hy. 
midity balance. 

Air is conditioned and supplied to the 
dry room at the rate of a complete 
change every two minutes. Relative 
humidity is maintained at around § 
per cent and temperature at 50 degs, F 
in the dry room. 

As will be seen in the photo just be 
low, the 7%-ton Reliance condensing 
unit furnishing refrigeration for the 
conditioner is set directly on the floor 
beneath it and the control panel js 
nearby. The whole setup does not re 
quire more than 4 or 5 sq. ft. of floor 
space. 


and Smoking 


The functioning of the conditioning 
unit is controlled automatically; the 
heart of the control setup is a Foxbor 
wet and dry bulb regulator. The only 
part of the unit which operates inde 
pendently of controls is the blower and 
this runs continuously. 

Three new smokehouses, each of 
15,000 lbs. capacity, are located on the 
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second floor. The units are gas-fired 
and product being processed in them 
can be brought up to the desired in- 
ternal temperature in about four hours 
with the house temperature around 165 
degs. F. The houses are supplied with 
heated air and smoke by an Atmos 
smokehouse unit which consists of a 
smoke generator, gas heating unit and 
a mixing chamber. Density of the 
smoke is controlled by six manually- 
operated damper regulators. Tempera- 
ture of the air-smoke mixture is ther- 
mostatically regulated. 


Smoke is Filtered 


The smoke is filtered through a re- 
movable metal screen and passes 
through a water bath into the mixing 
chamber where it is mixed with the 
heated air and then blown into the 
houses. Moving through floor ducts the 
smoke-air mixture is forced out floor- 
ward through cuplike outlets and, on 
striking the floor, is diffused through- 
out the room. Ceiling exhaust ducts are 
pierced with triangular holes. 

The smoke mixture within the house 
is changed from 80 to 120 times per 
hour. Removal of the air is aided by an 
exhaust fan having one-tenth the ca- 
pacity of the supply blower. The ex- 
haust fan is controlled by a wet bulb 
regulator to exhaust during the drying 
period and during part of the smoking 


INTERIOR OF SMOKEHOUSE 
Photograph taken through the smoke- 


doorway shows the duct (below) 

through which the air-smoke mixture is 

brought into the house and discharged 

against the floor. The exhaust ducts are 
above. (NP photo.) 














CONTROL PANEL FOR SAUSAGE DRY ROOM 
Desired conditions are set up by means of these instruments and are then main- 
tained automatically. If any part of the system fails to function properly a bell 
alarm sounds. (Photo by Electrified Industry.) 


period, all of the smoke to the atmo- 
sphere. However, during the cooking 
period it recirculates the air into the 
mixing chamber. 

Two safety devices are incorporated 
in the unit. One, a special air damper, 
which is located in the feed pipe lead- 
ing to the smokehouses, will close the 
power circuit to the burner when a 
predetermined temperature is reached. 
It is designed to prevent admittance of 
heat sufficiently high to start a fire in 
the smokehouse. The control cannot be 
reset manually; it remains inoperative 
until the temperature drops to a safe 
level. The other safety instrument is 
the Wheelco flame control which auto- 
matically stops the feeding of gas if 
the flame is extinguished. The flame is 
used as an electrical conductor to com- 
plete a safe operating circuit and, when 
the flame is out, the broken circuit re- 
leases a solenoid which shuts off the 
flow of gas. 

The heat and smoke generating unit 
is very compact and occupies an area 
2% ft. wide and 10% ft. long. 

The smokehouses are constructed 
with 3 in. of insulation and are lined 
with glazed brick. 

The second story smoke house is lo- 
cated directly across from the dry 
room, so that the salami is pushed out 
of the house, allowed to cool on the 
cages and then walked into the dry 
room. The firm has two smokehouses on 
the first floor which are capable of hold- 
ing 15 cages. 

For handling product the firm has an 
efficient material flow system. Green 
meats are skidded down into the half 
basement where two grinders and a 
mixer are located and thence into two 
curing coolers. Refrigeration is sup- 
plied by a 25-ton York ice machine. 
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Direct expansion coils are used in the 

curing cooler and in the other part of 

the plant requiring refrigeration. 
Cured meat is brought up by elevator 

to the first floor where it is stuffed and 

placed on cages. If the sausage is of a 

type requiring no drying, once it is on 

(Continued on page 21.) 





OWNER OF THE FIRM 
Harry L. Viezens, president and owner 
of the company, inspects some of the pro- 
duct in the dry room. (NP photo.) 
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How to Establish G. I. On-the-Job 
Training Program in Packing Plant 








ANY meat packers have discov- 
M ered that they can obtain the 
cream of the packing industry’s 
potential labor supply through the G. I. 
on-the-job training plans. Packers train- 
ing under these programs have at their 
disposal a group of young men who 
should develop into alert, skilled work- 
ers, and who therefore may mean the 
difference in many plants between hav- 
ing an adequate trained labor supply 
and a shortage of efficient labor. 


The on-the-job training program was 
established by law for able-bodied veter- 
ans under the G. I. Bill (Public Law 
346) and for disabled veterans under 
Public Law 16. The provisions of these 
laws have proved a boon to many pack- 
ers, whose problems were by no means 
solved with the ending of the war a 
year ago. They still had to produce 
enough meat to feed a large proportion 
of the world’s population, despite acute 
shortages of labor and equipment. 

Some packers have been able to meet 
their commitments and fill their orders 
only by adding to their labor force 
veterans learning the industry’s jobs 
under these training programs. Al- 
though most meat packers drew trainees 
from the ranks of able-bodied veterans, 
some have learned the encouraging fact 
that handicapped veterans, placed in 
positions they are physically able to 
fill, develop into excellent workers, on 
a par with non-handicapped employes. 


Prove Good Workers 


Experiences of these packers have 
been confirmed by surveys conducted by 
the Veterans Administration, the U.S. 
Department of Labor and private inter- 
ests, which uncovered the fact that 
the average disabled worker, properly 
placed, has slightly greater productivity 
than the average normal worker under 
equal conditions. 

Meat packers employing handicapped 
personnel discovered that the quality 
of their work was most satisfactory if 
they were given jobs on canning lines. 

One of the nation’s leading meat pack- 
ers cited the case of a young man who, 
before the war, was a skilled butcher 
filling a highly rated position. He re- 
turned from military service with a dis- 
ability that restricted the movement of 
one arm. The firm’s personnel officers 
found a job for him on the canning 
line—which was badly understaffed— 
where he could use his good arm to do 
his work, aided slightly by his disabled 
arm. 

Another top ranking meat packer se- 
lected 100 jobs in the organization and, 
with the assistance and approval of the 
union, set them aside for veterans who, 
through wounds or war incapacities, had 
to have jobs that were not tiring. Each 
of the jobs was different, and adapted 
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to the particular defect of the veteran 
who was to fill it. Many were positions 
on the packer’s canning line. The firm 
continues to maintain contact with these 
veterans to assure that they are making 
satisfactory progress in their jobs and 
that they have not come upon any stum- 
bling blocks created by their disabilities. 


Canning Line Jobs 


Other packing organizations went to 
great lengths to place able-bodied veter- 
ans, as well as the disabled, in posi- 
tions with a future. Several packers 
worked out long-range plans of estab- 
lishing new projects of production and 
sales, staffed entirely by veterans. The 
firm that created 100 tailor-made jobs 
for disabled veterans also worked out 
100 new projects for all veterans. Some 
of these new endeavors made use of 
only a few persons, but some gave prom- 
ise of large employment. This company 
has not yet been able to put all its pro- 
jects into operation, but they will 
emerge from the blueprint stage as 
soon as conditions become more favor- 
able. 

Several more packers anticipated the 
return of their men who went to war, 
as well as the employment of additional 
veterans, by making elaborate and de- 
tailed analyses of all types of jobs 
which they could offer. One Indiana 
packer also classified types of positions 
which could be learned and handled by 
veterans with various disabilities. 

Most of the meat packers who had 
prepared for the return of servicemen 
now have instituted job training pro- 
grams. Some have been in operation for 
nearly a year. 

The machinery necessary to set up a 
G. I. job training program is simple. 
It is explained by the office of public re- 
lations of the Veterans Administration 
in the following paragraphs. 


How Program Operates 


Before a meat packing firm can ac- 
cept veterans for such training in any 
state it must be approved officially by 
the state approving agency. In Illinois, 
for example, the agency is the state 
board for vocational education of the 
department of public instruction. The 
nearest VA regional office can inform 
an organization where to write for ap- 
proval. 

Although details may vary from state 
to state, nearly all approving agencies 
have established basically uniform re- 
quirements. Those set up by [Illinois 
are typical. Following are excerpts: 

“... The program must insure giving 
the veteran complete experience and 
training in all phases of the occupa- 
tion. . . 


“To be approved ... an establish- 





ment must have a written program of 
on-the-job training which ¢op. 
forms to the following: 

“1: That the training is establisheg 
for a recognized occupation . . . the 
learning of which should require a mip. 
imum of 1,000 hours (six months) ; 
and one in which it is customary tp 
pay a differential between the beginning 
wage and the wage upon completion of 
a definite training period. . . 

“2: That the schedule. . 
ized in a logical sequence. 

“3: That the establishment has ade 
quate facilities for providing good 
training. 

“4: That the employer will pay the 
veteran in accordance with a progres. 
sively increased scale of wages which, 
over the term of training, will average 
at least 50 per cent of the average 
trained worker rate in the occupation 
in the establishment.” 

First step in setting up a training 
program is to write to the state agency 
asking authority to establish such a 
plan. The state agency will send a form 
to be filled out; it also might send a 
representative to talk over the proposed 
program. 


Must Submit Details 


Next, the meat packer must submit 
to the agency a written description of 
the training program. The plan must 
include the title of the job, the salary 
paid at the beginning, possible increases 
to be made during the training, and 
the salary to be paid when the training 
is completed, length of the program, and 
brief descriptions of the stages through 
which the veteran must pass. 

The state agency will notify the or- 
ganization when the training plan has 
been approved. At that time, veterans 
ean be brought in to take part in it 

Under the G.I. on-the-job training 
program, a veteran—either disabled or 
able-bodied—could learn the meat pack 
ing business, draw the usual beginners’ 
wage from his company and obtain in 
addition a subsistence allowance from 
the Veterans Administration, within 
limits established by law. 

An able bodied veteran training u- 
der the G.I. Bill is subject to the fd- 
lowing limitations in income and length 
of training: 

1: Subsistence allowances may no 
exceed $65 a month if he has no de 
pendents, or $90 a month with de 
pendents. If the salary paid by his firm, 
plus the subsistence allowance, total 
more than a beginning journeyman’s 
wage in the position for which he # 
training, VA will cut his subsistence 
allowance accordingly. While the veter 
an may progress to any income levd 
justified by his ability, the top total 
monthly income above which no sub 
sistence allowances are payable may nd 
be greater than $175 if he is single, @ 
$200 if he has dependents. 

2: Length of training is one ye 
plus the number of days the veteral 
spent in active military service afte 
September 16, 1940. Minimum 

(Continued on page 14.) 
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Because the test lot was small the identical. All the crossbreds were com- 
= Crossbred Cattle ranch manager preferred not to con- pared with purebred steers and the 
i ° sider the experiment as conclusive test was summarized. 
“a Becoming More evidence of what might be expected The average weight at birth of the 
mins | F d from further crosses of cattle. How- cross and purebred calves varied rather 
ths); Popu ar as reeaders ever, results coincide closely with data widely with the purebreds having a 
’ compiled by the Ohio experimental sta- slight edge. At weaning time the pure- 
mA SE of hybrid corn has become tion where tests have been conducted reds had a distinct advantage. How- 
cn at widespread in recent years and over a period of years. ever, from the feeders’ standpoint the 
producers are showing much interest In the purebreds vs. crossbred com- ™08t significant attribute of the cross- 
gan. ip the application of inbresding and petition in Ohio, Angus and Hereford reds was their high average daily gain 
crossbreeding in other branches of agri- breeding stock have also been used. An in feedlots. All of the mixed breeds 
culture. Angus bull has been used on Hereford ‘Showed greater gains per day than the 
5 ade. Still in the embryo stage, but threat- cows and the procedure reversed with a Purebred stock. 
cond ening to take firm root and grow rapid- Hereford bull mated with Angus cows. In grading the carcasses of the two 
ly, is the practice of crossbreeding Results from the two crosses of cattle sets of cattle over a period of years it 
ay the purebred strains of cattle. Agricul- showed that steer tests were almost (Continued on page 15.) 
ogres- tural experimental stations, notably the 
which, station at Wooster, O., have long 
verage claimed that the crossing of one pure- 
verage bred strain of beef cattle with another 
pation will produce a greater volume of beef 
per carcass sooner than the mating of 
‘aining identical breeds. Not only have the 
agency farm yields been greater, but tests run 
such a on these cattle in meat plants in vari- 
a form ous parts of the country are said to 
send a have demonstrated that there are more 
‘oposed advantages than disadvantages in the 
crossing of various breeds of beef cat- 
tle. The plan has been slow to take 
hold, but some well-known purebred 
submit breeders in western range states are 
tion of testing the crossing of breeds and to 
n must date all have proved out well. 
salary 
creases § Conduct Beef Tests 
sid and There has been some criticism of 
—— crossbred cattle by the packing industry 
ena and reports that dressing percentages 
hrough have been less favorable than from 
straight beef breeds and also that grad- 
the or- ing has not been as good. However, 
lan has § actual tests over a period of four years 
eterans seem to indicate that the differences 
t mit F tetween grading and dressing percent- 
‘Training ages for purebreeds and those for cross- 
abled or § breeds are so small as to have no great 
at pack- significance. However, the percentage 
ginners’ of gain per cwt. of grain consumed has 
btain im § been on the favorable side for the cross- 
ce from bred cattle and the cost of gain has 
within been lower. 
e Although the work is still in the ex- 
ing Ul perimental stage, results of tests being 
the fol § conducted by one of the larger ranches 
d length in Nebraska may alter general opinion 
as far as feeding types of cattle are 
nay not concerned. In an attempt to produce 
; no d¢ § more beef in as short a time as possible, 
vith de this ranch took to crossbreeding cattle. 
his firm, § The ranch herd was founded on pure- 
e, total § bred Herefords, and for crossing Angus 
eymans § bulls were used on some of the white- 
ch he 8 § faced cows. 
bsistence The crossbred calves have been al- 
he veter- lowed to run with the regular Hereford MEAT MEN GO TO COLLEGE IN ENGLAND 
me levd calves and the finishing rations given Student butchers (top photo) at Great Britain’s Smithfield technical Institute watch 
op total to both groups have been identical. In an instructor fabricate cuts from a hindquarter. Bottom left, an instructor inspects 
no sub tests run on the first lot of steers in students’ hands and tools for cleanliness. Bottom right, goal of every student is the 
may not the fall of 1945 dressing percentages on diploma of the National Meat Traders Association given upon successful completion 
ingle, ® F the crossbreds were within a fraction of the course. The institute, located on Saffron Hill near Holburn, England, is now 
of those obtained from the purebred training over 1,100 students in the art of butchering. It is recognized as a member of 
one year steers. The weight at time of slaughter the London County- Council Senior Technical Institutes and did its part during the 
- veteran was greater for the crossbreds. In the war training servicemen, though a direct hit nearly destroyed the building during the 
ice after grade tests the straight Hereford calves blitz. The only college of its kind in the world, the Institute started 20 years ago with 
n service have shown up slightly better than 12 students. Besides offering practical courses in “the science and commodity of meat,” 
those of mixed parentage. the curriculum includes a study of bookkeeping and business practice. 
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G. |. Job Training 


(Continued from page 12.) 


necessary to be eligible for the program 
is 90 days. However, the length of train- 
ing may not extend beyond two years if 
the program does not fall within the 
limits of a standard apprenticeship 
plan. 

A disabled veteran, training under 
Public Law 16, is subject to these limi- 
tations: 

1: The trade which he wishes to learn 
must be approved by a VA training offi- 
cer, who will decide whether the job 
would aggravate his disability and 
whether the veteran will be able to fill 
it satisfactorily. 

2: Subsistence allowances are the 
same as for able bodied veterans but, 
in addition, disabled veterans continue 
to draw disability compensation. If the 
amount of compensation plus the sub- 
sistence allowance is less than $105 
(without dependents) or $115 (with one 
dependent), the total is increased to 
these minimums. Additional allowances 
are provided for more than one de- 
pendent. 


A veteran’s compensation is never af- 
fected by his salary from the establish- 
ment, but the subsistence allowance may 
be reduced, as under the G.I. Bill, when 
subsistence and salary total more than 
a beginning journeyman’s wage. 

3: There are no maximums of 
monthly income under Public Law 16, 


as there are under the G.I. Bill. Also, 
the two-year maximum for non-ap- 
prenticeship training programs does not 
apply to disabled veteran-trainees. 

4: Length of training is the same as 
for able-bodied veterans but the 90- 
day minimum service provision is 
waived. The veteran’s disability must 
have been incurred in or aggravated by 
his military service, and he must be in 
need of vocational rehabilitation to 
overcome the handicap of his disability. 


Both able-bodied and disabled veter- 
ans have been attracted to the G.I. job 
training programs because of the in- 
ducement of high overall pay to train- 
ees. Because of this fact, meat packers 
have been able to attract a higher cali- 
bre employe than they could obtain by 
offering beginners’ pay alone. 


Are Better Employes 


In the last analysis, efficient plant 
operations depend upon efficient em- 
ployes. It has been proved that the 
G. I. job training program can fur- 
nish packers with this type of worker, 
of both disabled and able-bodied veter- 
ans. 

The latest survey conducted by VA 
in plants employing disabled workers 
indicates that nearly 66 per cent of the 
firms considered them to be as efficient 
as physically normal workers, and 24 
per cent rated them better than aver- 
age. Only 10 per cent reported them be- 
low average in efficiency. Most of the 





employers interviewed said that the 
handicapped are production assets jp. 
stead of liabilities when they are care. 
fully selected for the work they beg 
perform. 


More significantly, the survey esta} 
lished the fact that the handicappeg 
have a lower accident rate, a lower rat 
of absenteeism and a lower labor turn. 
over than the average worker. 


Lower Accident Rate 


These findings recently were ¢gp. 
firmed in a private survey conducted yp. 
der the direction of a large eastern uqi. 
versity. In addition to discovering that 
the properly placed disabled were bet. 
ter than average in the quality ang 
quantity of their production, the sy 
brought out that they earned slightly 
more per week than the average normal 
workers performing the same kind of 
jobs. 


Definite figures were cited by the 
private survey to show that the sele:. 
tively placed disabled enjoyed a lower 
accident frequency rate than the normal 
workers. The rate for the handicapped 
was placed at 14 accidents per million 
hours worked, against 20 accidents for 
the normals; but the disabled lost an 
average of three-quarters of a day asa 
result of accidents, compared with only 
a half day for the normals. 

The private survey also confirmed the 
VA findings that the disabled are ab 


(Continued on page 26.) 
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No. 62 Catalog. 
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BEEF HOISTS 


The Anco No. 478 Electric Beef 
Hoists are noted for their simple 
design and safe operation. Conven- 
iently located pendant push buttons 
and a time limit switch set for accur- 
utely stopping the lift and landing 
carcasses on the rail safely. They 
are equally efficient on the dressing 
rail and bleeding rail. 


- THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 
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Armour General Counsel 
Plans To Retire This Year 


Charles J. Faulkner, jr., general 
counsel of Armour and Company, will 
retire from active duty at the close of 
the fiscal year, 
Nov. 2, after 41 
years of service 
and 29 years as 
general counsel. 
He is a member of 
the board of di- 
rectors and of its 
executive commit- 
tee and he is being 
urged to continue 
in these capacities. 
Mr. Faulkner is a 
native of West Vir- 
ginia and son of 
the late distin- 
guished U. S. 
Senator from that 
state. He is a graduate of Washington 
and Lee University. 

Shortly after being admitted to the 
bar, he came to Chicago and after a 
brief experience on his own and with 
the firm of Peck, Miller and Starr he 
joined the Armour law dept. In 1914 
he was named as assistant general 
counsel and in 1917 he became the 
head of the dept.—just in time to take 
a leading role in planning and execut- 
ing the reorganization which the com- 
pany had to undergo as a result of 
the near disasters growing out of the 
frst World War and the depression 
thereafter. In the years that have fol- 
lowed and up to the present time, he 
has been in charge of the legal matters 
connected with the recapitalizations and 
refinancings which have been under- 
taken to improve the company’s fiscal 
structure. 

In announcing Mr. Faulkner’s retire- 
ment, George A. Eastwood, president of 
the company said, “Mr. Faulkner has 
been high in the council of Armour and 
Company for many years and has 
rendered unexampled service. As he 
seeks the greater leisure that retire- 
ment from active work will give him, 
he has our very best wishes for good 
health, a long life, and abundant hap- 
piness.” 

Mr. Faulkner plans to remain in Chi- 
cago for several months before opening 
the famous ancestral home, “Boydville,” 
at Martinsburg, West Virginia. 





C. J. FAULKNER 


AMENDMENT 7 TO MPR 574 


Amendment 7 to MPR 574 issued and 
effective October 7 restores calves to 
their June 30 overriding ceilings of 
$18.00, Chicago basis. Calves defined as 
bovine animals other than bulls and 
weighing not over 500 Ibs. each. 
Amendment makes necessary changes in 
weighing, record keeping and invoicing 
provisions. 


Meat contains most of the minerals 
needed for good nutrition. 


Crossbred Cattle 


(Continued from page 13.) 


has developed that the percentage of 
Good and Choice for each type has been 
practically the same. The dressing per- 
centage for one of the purebred lots 
was 61.33 against 60.60 per cent for 
crossbreds. However, in the other three 
lots the crossbreds had a slight ad- 
vantage in two lots and a distinct 
advantage in the other. In several other 
tests conducted on similar cattle the 
same high dressing marks were found. 


A further discussion of crossbreed- 
ing and inbreeding, principally in con- 
nection with hogs, will appear in an 
early issue. 








FINANCIAL NOTE 











H. J. Heinz, Pittsburgh, Pa., maker 
of the 57 Varieties, had filed applica- 
tion with the Securities and Exchange 
Commission for registration of some of 
the company stock for public sale. This 
is the first time in the firm’s history that 
a public offering of stock has been 
planned. Terms of the issue have not 
yet been decided but plans are to split 
the common stock four for one and sell 
200,000 shares of the new common and 
100,000 shares of cumulative preferred 
stock. After issue application will be 
made for listing on the New York 
Stock Exchange. 








10,000 LBS. PER HOUR 


9,000 LBS. PER HOUR 


3,000 LBS. PER HOUR 





Continuous, Closed Lard Processing 
to Fit Your Needs 


HE original Vorators for lard proc- 

essing have been redesigned and 
augmented to cover the rated hourly 
capacities shown above. Now there are 
even greater advantages in this continu- 
ous, closed, controlled lard processing 
method. Every packer owes it to him- 
self to get complete information about 
the new VoraTor models. If you want 
to produce more uniform lard in less 
time, less floor space, and with more eco- 
nomical use of refrigeration, write The 
Girdler Corporation, Votator Division, 


Louisville 1, Kentucky. 


District Offices: 

150 Broadway, New York City 7 

2612 Russ Building, San Francisco 4 

617 Johnston Building, Charlotte 2, North Carolina 


Vorator—T. M. Reg. U.S. Pat. Off. 
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Fearn Cures, Binders and Protein Flavor Builders 
Take the Guesswork out of Sausage and Specialty Sales! 


To help you in the art of sausage making, to help produce a product that’s RIGHT—right in 
appearance, right in texture, right in flavor and sales appeal—you need the advantages you 
can get by using Fearn materials and special ingredients. 


There are Fearn products for increasing yields, improving texture, multiplying sales appeal 
and enhancing flavor. Every Fearn product adds to original sales appeal and creates a sound 
foundation for future business. Every Fearn product gives you dollars-and-cents advantages 
in the form of extra profit, even with present runs of available materials under today’s condi- 
tions. Every Fearn product was created to help sausage makers develop their art to the high- 


est levels, and produce the profits you have a right to expect. Every Fearn product will pay 
its way and more! 


F F 


Fearn Lahoratories. Inc 


CHICAGO 22 e ILLINOIS 
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Personalities and Fivents 


__of the Week 


@ Producers Commission Association, 
an affiliate of the Indiana Farm Bureau, 
has leased for five years the stockyards 
owned by H. A. Zimmerman in Logans- 
port, Ind. The yards have a capacity 
for shipping out ten to 12 double-deck 
carloads of livestock daily. 

@ The display booth which Carstens 
Packing Co., Spokane, Wash., main- 
tained at the Western Washington Fair, 
held in Puyallup, Wash., was the cen- 
ter of attraction for many meat hun- 
ery fair-goers. The company displayed 
an attractive collection of beef sides 
and other meat products. 


@ Samuels Provision Co., Canton, O., 
recently purchased the meat wholesal- 
ing firm of Walter C. Graff & Sons, 
New Philadelphia, O. 

®@ Plans have been completed for con- 
struction of a $100,000 concrete build- 
ing to house the Clinton Wholesale 
Packing Co., Clinton, Mo. The building 
is expected to be ready for occupancy 
in October. Charles L. Campbell of 
Kansas City, will be president and man- 
ager of the new firm which has a group 











of Missouri business men as stockhold- 
ers. The company will employ 50 peo- 
ple and have a weekly capacity of 250 
cattle, 500 hogs and a smaller number 
of sheep. 

@ Racine county, Wis., farm youths 
recently sold 50 head of fat, baby beeves 
at an auction at Union Grove fair 
grounds for a total of $20,903. Cudahy 
Bros. Co. and a few other packers pur- 
chased animals but most of the buying 
was done by locker plant operators. 

®@ Watsonville Meat Co. has been in. 
corporated at Watsonville, Calif. Capi- 
tal was reported at $250,000 and con- 
struction of a $100,000 packing plant 
near that city has been started. The 
plant is expected to be in operation 
next year. 

@ Ed Birkmaier was re-elected presi- 
dent of the Wallowa County Stockyards 
Association at its recent annual meet- 
ing in La Grande, Ore. Vern Colvin was 
elected vice president and Garnet Best, 
secretary. W. E. Williams, president of 
the Union Stockyards at Portland, Ore., 
was one of the principal speakers at 
the meeting. 

® The remodeled Sherwood Processing 
Co., Knoxville, Tenn., has opened for 
business. The new plant is equipped 
with a slaughtering layout, freezers, 


GRAND CHAMPION HOG OF CHICAGO JUNIOR MARKET SHOW 


Adelbert Hayer, 11, of Seneca, Ill., stands behind his 205-lb. Hampshire hog, the 
grand champion of the Chicago Junior Market Show, as it was auctioned off at a record 
Price of $1.60 per Ib. at the sale at Union Stock Yards after winning the top prize. 
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cutting rooms and lard department. 
The plant has been in operation at 
Knoxville for several years but the re- 
modeling was not completed until this 
past summer. 


@ Margaret Mary Casey, daughter of 
George A. Casey, who is president of 
the John J. Felin & Co., Philadelphia, 
was married recently in Wilmington, 
Del., to Raymond Ripman, former Army 
Air Corps captain. 

@ The annual Arkansas - Oklahoma 
Livestock exposition, sponsored by the 
livestock committee of the Fort Smith, 
Ark., Chamber of Commerce, was held 
recently in that city. Livestock entries 
from five states were exhibited. 


@ Refrigerated Locker Service, Inc., 
Charlestown, W. Va., will open for busi- 
ness on November 1. The plant will con- 
tain 1,200 lockers with a capacity of 
from 275 to 350 lbs. of meat each. 


@ The 18th annual Southwestern Live- 
stock Show and Rodeo will be held in 
El Paso, Tex., March 25 to 30, 1947. 
Total premiums are expected to exceed 
the $12,000 paid this year. W. W. Wil- 
son is the new secretary of the exposi- 
tion. 

@ Fred S. Griffith and Mrs. Griffith are 
operators of a new frozen food store 
at Emporia, Kans., first of its kind in 
that city. 

@ Kermit Sherwood has announced 
plans for enlarging his slaughterhouse 
at Knoxville, Tenn. He plans addition 
of processing facilities, a lard room 
and freezer. The enlarged plant will be 
managed by Billy Parks. 

@ Members of 4-H clubs in 46 counties 
have entered 3,347 calves in the annual 
Kentucky Fat Cattle Show to be held 
at the Bourbon Stockyards in Louis- 
ville, November 6 to 8. Cash awards 
totaling $3,700 will be divided among 
prize winning exhibitors. 

@ C. G. Holme, president of the Na- 
tional Association of Locker Plant Op- 
erators, has predicted that in five years 
there will be 30,000 modern locker 
plants in operation throughout the 
country, more than three times the 
present number. He made the state- 
ment in a speech before the recent an- 
nual convention in Milwaukee of the 
Wisconsin Frozen Food Locker Asso- 
ciation. 

@ A new frozen food locker has been 
opened in Morrill, Kans., by Pat Bohan- 
non, who has a ten year lease. 

®@ Tifton Frozen Foods, Inc., a $200,- 
000 enterprise, has opened for business 
at Tifton, Ga. Officers of the firm are: 
Harry Hornbuckle, president; J. G. 
Chambliss, vice president and general 
manager, and W. S. Weeks, secretary- 
treasurer. The plant has 1,200 rented 
lockers, 600 salt meat curing bins, a 
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refrigerated basement with a capacity 
of 3,000,000 Ibs., an abattoir, chilling 
and aging rooms, a smokehouse and 
sausage rooms. 

@ H. Rodney Anderson, Colorado State 
purchasing agent, has announced that 
the state has been unable to obtain bids 
on meats and other basic food items for 
purchase by the state hospital at 
Pueblo and the penitentiary at Canon 
City. Members of the Denver Hospital 
Council have appealed to the Colorado 
offices of the Production Marketing As- 
sociation and OPA to make meat avail- 
able by establishing priorities if neces- 
sary. 

® Closing of the Hull and Dillion Pack- 
ing Co. plant at Pittsburg, Kans., until 
the tense meat situation is alleviated, 
was announced by company officials 
September 26. Most of the meat sold 
by the firm is from stock grown in the 
area. All employes of the company 
were dismissed until further notice. 


@® Paul S. Fowler, managing director, 
Fowler Canning Co. Ltd., London, Eng- 
land, visited at the New York office of 
THE PROVISIONER, after having spent 
some time in the United States on busi- 
ness. Had it not been necessary to re- 
turn to his home office before the end 
of September, he would have attended 
the AMI convention. However, his pres- 
ent plans include returning here in the 
spring of 1947. 

@® Gunsberg Beef Co. has been incor- 
porated at Detroit, Mich., with reported 
capital of $50,000 in 500 shares of com- 
mon stock. 

® The famous six-horse hitch team of 
Clydesdale geldings owned by Wilson 
& Co., Chicago, will be featured at 
seven performances during Ak-Sar- 
Ben’s annual 4-H livestock show which 
opened October 1 at Omaha, Neb. 

@ Dess Addison, owner of the Minden, 
Ia., Rendering Works for 27 years, has 
sold his plant to the National By-Prod- 
ucts Association of Des Moines, Ia. 





EXECUTIVE RECEIVES DSM 


Ernest B. Erickson, administrative assistant 
to Samuel Slotkin, president of Hygrade 
Food Products Corp., New York city, re- 
ceives the congratulations of Maj. Gen. 
Lewis B. Hershey after the general had pre- 
sented him with the Navy Department’s 
Distinguished Service Medal for “excep- 
tionally meritorious service” while serving 
as a Naval Reserve Captain with the Army 
and Navy Selective Service Committee. 
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H. A. PALMER, 
GENERAL 
MANAGER, 
WILSON & CO., 
CEDAR RAPIDS, | 

IOWA 


4 





Harry A. Palmer, general manager 
of the Wilson & Co. plant at Cedar 
Rapids, Ia., is one of those rare in- 
dividuals in the meat packing, or 
any other, industry who while still 
active at his job can look back upon 
50 years of unbroken service with 
the same organization. Starting at 
the age of 17 with the old firm of 
T. M. Sinclair & Co., Ltd., Palmer 
established himself and stayed on 
when Wilson bought and took over 
operation of that company. 

Born October 17, 1879, in the pic- 
turesque village of Stokes-upon- 
Tern in the county of Shropshire, 
England, Mr. Palmer came to this 
country in 1896, settled in Cedar 
Rapids and immediately went to work 
as messenger boy in the clerical de- 
partment at the Sinclair plant. He 
had received a high school educa- 
tion in the old country but had no ex- 
perience whatsoever in the meat 
business. He acquired the necessary 
knowledge the hard way and learned 
it well for it wasn’t long before he 





Know Your Fellow Packers... 





had worked his way up through 
various clerical grades to become 
the plant chief clerk. From there 
he went to the provisions and export 
department, becoming assistant 
superintendent in charge of opera- 
tions. The next step was provision 
manager and on up the ladder to his 
present position of general manager, 


Mr. Palmer has always had a 
fascination for organizational work, 
as he puts it; “keeping the delicate 
machinery of business running 
smoothly and efficiently, and work- 
ing with and through others to the 
accomplishment of those objectives.” 
In later years he has found keen 
enjoyment in the training and de- 
velopment of younger men in the 
business. 

His hobbies, others than those in- 
cidental to the business, are his asso- 
ciation with the Cedar Rapids Cham- 
ber of Commerce, in whose activity 
he plays a prominent part, and his 
work in other civic groups. He says 
that he has devoted 40 years to the 
cause of Free Masonry; is a thirty- 
third degree Mason himself and was 
Grand Master of Masons in Iowa 
in 1937 and 1938. 

Mr. Palmer is married and resides 
with his wife in Cedar Rapids. They 
have two daughters and four grand- 
children. A son-in-law, W. J. Bak- 
ken, works in the provision depart- 
ment at Wilson & Co., Chicago. 

At the recent AMI annual con- 
vention at Chicago, Mr. Palmer was 
presented with the gold pin, em- 
blematic of his 50 years of service 
to the meat industry. 








@ L. C. Gilbert, credit man for Swift & 
Company in Baltimore, Md., has been 
advanced to the position of manager of 
the company’s branch house at Reading, 
Pa. He succeeds E. H. Stegman, mana- 
ger for the past 18 years, who has re- 
tired on pension. Mr. Gilbert has been 
associated with Swift for the last 17 
years, beginning with the company in 
Chicago. In 1943 he was advanced to 
the position of branch house manager 
at Baltimore and was later transferred 
to Newport News as manager of the 
company’s branch there. 


@ Governor Maurice J. Tobin of Massa- 
chusetts recently ordered state police 
and inspectors of the Department of 
Public Health to enter all abattoirs and 
lockers in the state to determine if any 
meat was being withheld deliberately. 
The Governor stated that laws pertain- 
ing to conspiracy and restraint of trade 
might be invoked if any combines or 
agreements were disclosed. A spokes- 
man for the Department of Public 
Health said there are more than 200 
slaughterhouses and 41 cold storage 
plants licensed in Massachusetts. 


@® A two-alarm fire which sent flames 
leaping 50 ft. into the air recently 
caused damage estimated at $45,000 to 
the Camden, N. J., packing plant of 
Dietz & Watson, Inc. The fire com- 
pletely destroyed one beef and two hog 
coolers and the entire roof of the build- 
ing. 

@® Earl H. Berky, canned meat buyer 
and contracting officer for the Com- 
modity Credit Corp., USDA, has re- 
signed from this position and incorpo 
rated the Starbey Food Products Co, 
with offices located in Chicago, Ill. The 
new company will act as general manv- 
facturer’s agents to the meat industry 
and as distributors for several com- 
modities. 

® George S. Vanderburg, 71, founder 
and former owner of the Vanderburg 
Packing Co., San Diego, Calif., died re 
cently in that city. Vanderburg retired 
from the meat packing business three 
years ago when he sold his plant 
Andrew Williams, San Diego meat mat- 
ket owner. 

@ Patrick A. Woods, 61, business com 
sultant in the meat division of OPA, 
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tow deed INGACLAD 


@ @ e ? é 
Look around your plant . . . at your products . . . at your equipment. Wherever 
stainless steel protection is needed only on the exposed or contact side, there is where 
IngAclad Stainless-Clad Steel fits into your picture. Because IngAclad is 20% solid 
stainless steel, permanently bonded to a backing of mild steel, it provides all the 


stainless steel protection you need—for far less than the cost of solid stainless. 


Doesn’t that fit into your picture? 











a 
EE 





ih 


))! 

)) 
mh 
))) vith 
Yoon 


ENCINEERING 





PRODUCTION 


INGACLAD 


STAINLESS-CLAD STEEL 
INGERSOLL Stee! Division » BORG-WARNER CORPORATION « 3105. Michigan Ave., CHICAGO 4, ILLINOIS 
PLANTS: Chicago, Illinois + New Castle, Indiana + Kalamazoo, Michigan 
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Shaw-Box BUDGIT 


_ELECTRIC 
HOISTS 


WRITE FOR 
DESCRIPTIVE 
FOLDER 
* 


Budgit Hoists are small 
and portable. They take 
all physical effort out of 
lifting. They make pos- 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Hoists to work 
as soon as delivered. 















* 
NET PRICES 
E 250 Lb...34 F.P.M. ..$119.00 
A 5S00Lb...17 F.P.M... 139.00 
G S00Lb...34F.P.M... 169.00 
B 1000 Lb...11 F.P.M... 169.00 
C 1000 Lb...17 F.P.M... 189.00 
J 1000 Lb...34 F.P.M... 209. 
D 2000 Lb... 9 F.P.M... 189.00 
K 2000 Lb. ..17 F.P.M... 209.00 
P 4000 Lb... 8 F.P.M.... 279.00 
Current Available: 
Frames E, A, G, B, C, D—110-1-60, 220-1-60, 


8 
oo 
38 
é: 
8 
li 


» K and P 220-3-60 or 


E. COHN & SONS, INC. 


Material Handling Mo Me 
Box 910 900 L Street S. Ws 
Cedar Rapids, lowa 














died suddenly of a cerebral hemorrhage 
at his desk in the OPA Washington 
office on September 30. Prior to joining 
OPA in 1941, Woods had been an em- 
ploye of the Cudahy Packing Co. for 37 
years. He joined Cudahy at the Omaha, 
Nebr. plant. In 1916 he was assistant 
superintendent at Wichita, Kans., and a 
year later was made superintendent of 
the plant in Jersey City, N. J. In 1918 
he was transferred to the firm head- 
quarters at Chicago and remained there 
until his retirement in 1941. He is sur- 
vived by his widow, Alice, two sons, 
two daughters and a brother. 


@ Establishment in New York city of a 
market for the sale of horse meat for 
human consumption became a strong 
probability recently when Fred A. 
Joseph, a partner in the Whirlaway 
Meat Co., which has a large horse meat 
business in Newark, N. J., visited the 
city. Joseph, assured by city health offi- 
cials that no obstacles would be put in 
his way so long as he met sanitary 
requirements, began at once to negoti- 
ate for lease of a store on the city’s 
lower west side. Joseph claimed he ex- 
pects to sell 10,000 to 15,000 lbs. per 
week at 20c per pound for boneless cuts 
and 16c a pound for others. 


@ More than 3,500 farmers, ranchers 
and livestock men were expected to at- 
tend the annual pasture tour, range im- 
provement field day and chuck wagon 
feed staged on October 5 at Woodward, 
Okla., under the direction of the U. S. 
Southern Plains Experiment Station, 


Best for pumpkins... 





[WILSON & (on 
ae i 


Producers, Importers, 
Exporters 
Plants, Branches and Agents in Principal 
Cities Throughout the World 





stu attractive, NATURAL affearauce 
means SALES ALLEATAUCE Ct LAMIAGE 


“ade WILSON’S 


GENERAL OFFICES: 4100 S. ASHLAND AVE., CHICAGO 9, ILLINOIS 


for pork sausage, too! 





NATURAL 
CASINGS 
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Neuhoff, Inc., Buys 


Reynolds Packing Co, 


Lorenz Neuhoff, president of Ney. 
hoff, Inc., Salem, Va., has announced his 
company’s purchase of all buildi 
equipment and supplies of the Reynolds 
Packing Co., Union City, Tenn. The 
agreement was concluded at a recent 
meeting of Reynolds stockholders who 
voted unanimously for endorsement of 
the sale. The Reynolds plant will be 
operated under the name of Neuhoff, 
Inc., of Tennessee. 

T. J. Yarbrough, who has been mang. 
ger of the Tennessee plant since 1941, 
will continue in that capacity under 
Neuhoff ownership. He has announced 
that there will be no changes in the 
plant personnel. Plans call for full op- 
eration of the plant and introduction of 
an expansion program as building ma- 
terials become available. 

Officers and directors of the Reynolds 
company, who have guided the firm for 
the last six years since the death of the 
founder, W. G. Reynolds, are: Dave 
Shatz, president; Walker Tanner, vice 
president; T. J. Yarbrough, secretary- 
treasurer; and C. E. Beck, Fenner Heat- 
cock, W. P. Beaird and J. C. McRee. 





located there. Dave Savage was in 
charge of the tour and Charles Gardner, 
vice president of the northwestern Okla- 
homa Cattlemen’s Association, acted as 
master of ceremonies. 


@® Wilbur F. Shepard, pioneer Nebraska 
rancher and president of the Shepard 
Cattle Co., which has large holdings in 
Nebraska and Wyoming, died recently 
at his home in Harrison, Nebr. 


@® Charles E. Donohue, 65, widely 
known in the meat packing business 
and former OPA price coordinator for 
northern New York, died at a hospital 
in Cohoes, N. Y. recently after a short 
illness. He was district supervisor for 
Dole Packing Co., Cohoes, N. Y., for 24 
years. For the past two years he has 
been sales manager of the New York, 
Massachusetts and Vermont territories 
of the Dubuque Packing Co. 

@® Fred C. Stafford, retired former 
salesman for Swift & Company and the 
Shenandoah Abattoir Co., Shenandoah, 
N. Y., died recently at his home in 
Wilkes-Barre, Pa. 


® John Peter Sachs, 58, salesman for 
the J. Fred Schmidt Packing Co., Co- 
lumbus, O., for over 38 years, died re- 
cently at his home in that city. Surviv- 
ing are his wife and two daughters. 


@ Further conference on the govern 
ment’s anti-trust suit against Armour 
and Company and Wilson & Co. was 
held recently at Oklahoma City, Okla, 
between government and defendant at- 
torneys in the office of Edgar S. Vaught, 
federal judge of the district. 

® Sol Kramer, secretary-treasurer of 
Pioneer Provision Co., Los Angeles, 
Calif., announced recently that the com 
pany has work underway on an expal- 
sion program to cost $25,000. 
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TRADE MARK 


THE QUALITY TRADE MARK 





Sc 


for Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL, 





















Sausage Drying 
(Continued from page 11.) 


the cages it moves through the opera- 
tional cycle on them until packed for 
shipment in the sausage shipping room. 


When raw material is available, the 
plant has a weekly volume of 75,000 
Ibs. However, Mr. Viezens has plans for 
enlarging his drying room and increas- 
ing his output as soon as conditions 
permit. 


Both the dry room setup and the 
smokehouse installation were designed 
by the Atmos Corp., Chicago. 


STATEMENT OF THE OWNERSHIP, MANAGE- 
MENT, CIRCULATION, ETC., REQUIRED BY 
THE ACTS OF CONGRESS OF AUGUST 24, 1912, 
AND MARCH 3, 1933, of the National Provisioner, 
published weekly at Chicago, Lllinois, for Octo- 
ber 1, 1946. 

State of Illinois,*County of Cook, 
me, a notary public in and for the 
county aforesaid, personally appeared 
Norton, who, having been duly sworn according 
to law, deposes and says that he is the Business 
Manager of The National Provisioner, and that the 
following is, to the best of his knowledge and be- 
lief, a true statement of the ownership, manage- 
ment (and if a daily paper, the circulation), etc., 
of the aforesaid publication for the date shown in 
the above caption, required by the Act of August 
24, 1912, as amended by the Act of March 3, 1933, 
embodied in section 537, Postal Laws and Regula- 
tions, printed on the reverse of this form, to wit: 

1. That the names and pub- 
lisher, editor, managing business 
manager are: 


Publisher, The National Provisioner, Inc., 407 8. 
Dearborn St., Chicago 5, Ill. 


ss. Before 
state and 
Lester I. 


addresses of the 
editor, and 


Editor, Edward R. Swem, 407 8S. Dearborn St., 
Chicago 5, Ill. 

Managing Editor, None. 

Business Manager, Lester 1. Norton, 407 8. 


Dearborn St., Chicago 5, Ill. 

2. That the owner is: The National Provisioner, 
Inc., 407 S. Dearborn St., Chicago 5, Ill.; Paul P 
Aldrich, 21 Georgia Ave., Ferguson, Mo.; Edwin 
C. Aldrich, 520 Humiston Drive, Bay Village, 
Ohio: Mason P. Aldrich, 520 Humiston Drive, Bay 
Village, Ohio; Helen May Bennett, 520 Humiston 
Drive, Bay Village, Ohio; Franz Borchmann, 407 
8S. Dearborn St., Chicago 5, Ill.; E. 0. H. Cillis, 
282 Flatbush Ave., Brooklyn, N. Y.; Frieda 8. 
Heyn, Hotel Carteret, West 23rd Street, New 
York, N. Y¥.; Ernest V. Heyn, 1 Gracie Square, 
New York, N. Y.; Catherine L. May Estate, 270 
Broadway, New York, N. Y.; Laura B. McCarthy, 
82 Caryl Ave., Yonkers, N. Y.; Thomas McErlean, 
233 Broadway, New York 7, N. Y.; Lester Il. Nor- 
ton, 407 8. Dearborn St., Chicago 5, 
Von Schrenk, 400 East 57th Street, New York, 
N. Y.; Edward R. Swem, 407 8S. Dearborn S8St., 
Chicago 5, Ill.; Harvey W. Wernecke, 407 8. 
Dearborn St., Chicago 6, Ill. 

3. That the known bondholders, mortgagees, and 
other security holders owning or holding 1 per 
cent or more of total amount of bonds, mortgages, 
or other securities are: None. 


4. That the two paragraphs next above, giving 
the names of the owners, stockholders, and secur- 
ity holders, if any, contain not only the list of 
stockholders and security holders as they appear 
upon the books of the company but also, in cases 
where the stockholder or security holder appears 
upon the books of the company as trustee or in 
any other fiduciary relation, the name of the per- 
son or corporation for whom such trustee is acting, 
is given; also that the said two paragraphs contain 
statements embracing affiant’s full knowledge and 
belief as to the circumstances and conditions under 
which stockholders and security holders who do 
not appear upon the books of the company as 
trustees, hold stock and securities in a capacity 
other than that of a bonafide owner; and this 
affiant has no reason to believe that any other 
person, association, or corporation has any interest 
direct or indirect in the said stock, bonds, or other 
securities than as so stated by him. 


5. That the average number of copies of each 
issue of this publication sold or distributed, through 
the mails or otherwise, to paid subscribers during 
me tasive months preceding the date shown above 
is 5, 


LESTER I. NORTON, Business Manager 


Sworn to and subscribed before me this 24th 
day of September, 1946. 
©. M. Goheen 


(My commission expires June 22, 1947.) 


Watch the Classified Advertisements 
page for bargains in equipment. 
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TOP-QUALITY 
PROCESSING 


Use this Famous Griffith 
Equipment for Easier, 
Reliable Curing and Smoking! 


GRIFFITH'S 
BIG BOY 
PICKLE PUMPS 






There’s a “BIG 
BOY”’ size to 
meet every ar- 
tery and spray 
pumping re- 
quirement, from 1 to 12 operators 
in capacity. Dependable for trouble- 
free, heavy-duty performance. 


GRIFFITH'S 
STAINLESS 
PERCENTAGE 
SCALE 


Combination 
meat scale and 
Prague Powder 
pickle calcula- 
tor. Completely 
automatic. Re- 
quires no figuring, eliminates 





all 
guesswork. Easy to use. Anyone can 
learn to operate in a few minutes. 


GRIFFITH'S AIR CIRCULATING 
SMOKEHOUSE 


Insulated .. . Automatic gas control 
... Holds 2 cage trees or 2 trucks... 
Separate smoke generating compart- 


ment. 
The 


GRIFFITH 
LABORATORIES 


CHICAGO, 9—1415 W. 37th St. 
NEWARK, 5 — 37 Empire St. 
LOS ANGELES, 11—49th & Gifford Sts. 
TORONTO, 2— 115 George St. 
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in name... 
high grade in fact! 


HGRA FooD PRODUCTS CORP. 


PIRCUIYE CPPCES: 90 CORCH STINET, MEW YORK 7, H.¥. 
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Wo ree ster Salt 


“FLAave VOoRS THE E 7a” 


_— 


cold cuts make warm friends! 


Here you are, Mrs. Courtney—as fine 
an assortment of cold cuts as ever 
graced the festive buffet! 


Mrs. Courtney is in a dilemma, 
Unexpected guests are on the way, 
Guests must be fed. What to feed 
them? Delicious specialty meats, of 
course. 


You make long-time friends and 
faithful customers when you supply 
them with the kind of specialty meats 
they want—the kind that are flavored 
to perfection with famous Worcester 
Salt! 


For the delicious full flavor only pure 
salt can give, always use Worcester 
Salt in your specialty meats. 


THE DOUBLE ANVIL 


Makes a DIAMOND HOG BETTER 


Doubles Cutting 
Power at Center 





where heaviest 
work falls 





Choke Proof— 
Big Capacity— 
Reduction 30% to 40% 
Finer and More Uniform 
The “DOUBLE ANVIL” —an impor. 
tant DIAMOND feature — plus disc 
knives set at an angle fora fast shearing 
cut — gives DIAMOND Hogs un- 
ity, and uniform fineness of reduction. Very easy Ww 
ning, on saving up to 50% On power. 

6 Sizes, capacities from 2 to 30 tons per hour. Direct connected or bell 
driven. Ask for Bulletin 85. 


Distribution: THE GLOBE COMPANY, 4000 Princeton Ave., Chicago 9, lil. 





















DIAMOND IRON WORKS, INC. 


AND THE MAHR MANUFACTURING CO: DIVISION 
1804 N. SECOND ST. MINNEAPOLIS 11, MINNESOTA 
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GROUND MEAT MOLDING UNIT 


A newly developed ground meat 
molding and stacking machine has been 
announced by Holly Molding Devices, 
Chicago, Ill. The “Hollymatic” unit 
measures and molds up to 1,800 patties 
per hour, stacking each on a sheet of 
waxed paper. It is set up to produce 





any size patty desired, up to five in. in 
diameter and from four to 14 patties 
per pound. Additional mold plates may 
be secured for variations in patty size. 

The completely automatic device is 
powered by a % h.p., 110-volt, 60 cycle 
alternating current motor; it measures 
18 x 18 in. at the base, is 28 in. high at 
the top of the gravity feed hopper and 
weighs 175 lbs. 

The polished case and many parts 
are of aluminum alloy. Completely 
sanitary, the entire unit may be dis- 
assembled in a few minutes time. The 
unit is claimed by the manufacturer to 
save time and labor through its auto- 
matic operation, and to save meat by 
eliminating oversize patties. Its primary 
use is in hamburger molding, but it may 
be adapted for cube steaks by first 
grinding the meat in a coarse cutter 
and then running it through the ma- 
chine. 


WATER-RESISTANT GLUE 


“Cooler-proof” is the trade name 
given a new semi-ice proof label ma- 
chine glue introduced by Paisley Prod- 
ucts, New York and Chicago. Described 
as a “jelly” glue, it is reddish-brown 
in color and supplied to the trade in 
proper body for use in the gum pot. The 
glue provides a flexible, non-crystalliz- 
ing film, said by the manufacturer to 
withstand water immersion and be re- 
sistant to dampness in refrigerators 
and coolers. It may be applied to wet 
bottles, and one filling of the glue pot 
serves a full eight hour shift. 
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ELECTRIC MEAT SAW 


Regal Manufacturing Co., South 
Gate, Calif., has announced the addi- 
tion of the deluxe model 5A electric 
meat and bone saw to the company’s 
line of power cutting equipment. 
Weighing 640 lbs. and standing 71 in. 
high, the unit has a cutting capacity 
measuring 16% in. vertically and 14% 
in. horizontally. All metal contact sur- 
faces are of stainless steel, the frame 
is cast iron, doors heavy cast aluminum 
and other enclosing surfaces of sheet 
metal. The 1%-h.p. motor which pow- 
ers the saw is enclosed in a compart- 
ment separated from the machine’s 
working parts. The stationary table 
measures 36 by 19 in. and provides 
space for stacking. The rolling table 
travels 40% in. and rides on 12 double 
row ball bearings. 


STEAM CLEANING UNIT 


A new steam cleaning machine, 
known as the model JO Hypressure 
Jenny, and described by the manufac- 
turer as a compact, portable, steel- 
fabricated, electric welded unit with all 
machinery end-mounted, has been de- 
veloped by Homestead Valve Manufac- 
turing Co., of Coraopolis, Pa. 


The unit has semi-steel wheels and a 
steering tongue for easy portability 
and maximum utility. The only re- 
quirements for operation are an elec- 
tric current outlet and a hose connec- 





tion to water supply. Cleaning is ac- 
complished by a mixture of steam, hot 
water and cleaning compound applied 
under pressure through a spray nozzle 
under operating pressures ranging 


from 80 to 120 lbs. at 90 gals. per hour 
water capacity. Use of the Adjusta- 
Blast gun increases water capacity up 
to 480 gals. per hour. Overall dimen- 
sions of the unit are 55 in. by 28 in. by 
47% in. 


It weighs 520 Ibs. 








New Trade Literature 


Steam Boilers (NL 313).—A _ four- 
page color bulletin has been issued by 
Springfield Boiler Co., describing its 
new line of standardized type M boilers, 
said to offer “big plant” steam gen- 
erating performance. The new boilers 
are of standard dimensions, overall set- 
ting height of 17 ft. 5% in., and may 
be had in 12 pressure capacities rang- 
ing from 160 to 300 lbs. per sq. in. The 
bulletin contains descriptions and 
illustrations of special engineering and 
construction features, and a measure- 
ment and data chart for each boiler in 
the series.—Springfield. Boiler Co. 


Induction Motors (NL-320). — A 
twelve-page color bulletin covering the 
manufacturer’s type OG standard squir- 
rel cage induction motor has been re- 
leased by The Louis Allis Co. Pictures 
and descriptions of the motor and its 
component parts, plus engineering data 
and special features, are _ included. 
Standard and special mountings are 
shown and there are two pages of pho- 
tographs of typical installations. A list 
of offices and agents in the U. S. and 
Canada is included.—The Louis Allis 
Co. 


Condensate Return Pumps (NL 323). 
A revised edition of the Cochrane Cor- 
poration bulletin No. 3250 describing the 
company’s line of C-B high pressure 
condensate return pump contains engi- 
neering data, descriptions and photo- 
graphs of installations, and specifica- 
tion and selection charts. The complete 
high pressure return system is ex- 
plained in a two-page diagram, which 
also lists various dimensions.—Coch- 
rane Corporation. 


Brine Producer (NL 324).—A new 
pamphlet, published by the originators 
of the technique of making brine by 
self-filtration, describes the operating 
economies produced by the Lixate salt 
dissolver in regenerating zeolite water 
softeners. It indicates various Lixator 
sizes to meet any brine volume require- 
ment and points out that the unit is 
entirely automatic, eliminates salt han- 
dling and produces fully-saturated, self- 
filtered brine.—International Salt Co., 
Inc. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
givig key numbers only. (10-5-46). 
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NEVERFAIL 


... for 
taste-tempting 
HAM 
FLAVOR 


“The Man You Know” 


SPre-Seasoning 
3"“DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
. and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


melting tenderness. . 


H. J. MAYER & SONS CO., INC. 


6819 S. Ashland Ave., 


In Canada: H. 


J. Mayer & Sons Co., 


Chicago 36, Ill. 
Limited, Windsor, Ontario 





TABLES AND CONVEYORS 








STAINLESS STEEL 


OUR SPECIALTY 


® Bacon Packing Tables 

® Derind Bacon Conveyors 

© Sausage Stuffing Tables 

@ Skinless Wiener Conveyors 

@ Ham Boning Conveyor Tables 











PROMPT DELIVERY 


BACKED BY YEARS OF 


@ Meat Washing Conveyor Tables 
@ Special Tables of All Types and Sizes ... 


PACKING PLANT ENGINEERING 


WINGER MANUFACTURING CO., INC. 








NOW IN OUR 26TH YEAR OF 


SERVICE 


LIBERTY BEEF SHROUDS 


HAM STOCKINETTES @ BEEF BAGS 
BOLOGNA BAGS @ FRANK BAGS 


THE HOME OF “fufedge BEEF CLOTHING 


THE CLEVELAND COTTON PRODUCTS CO. 


* CLEVELAND 14, OHIO * 





Meat Board's 1947 Cook 
Book Now Published and 
Ready for Distributig, 


The new 1947 meat cook book, “B 
Meat Recipes,” is now ready for nation. 
wide distribution to the meat trade, ag. 
cording to the National Live Stock ang 
Meat Board. The books will be available 


| to members of the meat industry jp 


quantities and at actual 
costs. 


production 


The Board emphasizes as a special 
feature of “Easy Meat Recipes” that the 
front cover of each copy will be im. 





uR NAME 
iN THIS SPACE ) 


ll 








printed with the name and location of 
the individual firms distributing them, 
making each book a personalized good- 
will promotion piece, and calls atten- 
tion to the need for constant promotion 
of this type among consumers, regard 
less of economic trends. The value of 
the meat recipe book for this purpose 
has been proved over years of annual 
publication. 

The book’s 40 pages. include more 
than 75 up-to-the-minute recipes for 
beef, veal, pork, lamb, variety meats 
and sausage, plus recipes for using lard, 
the latest meat cooking time tables, an 
assortment of modern menu suggestions 
built around meat, easy rules for meat 
carving and a host of other suggestions 
of value to the housewife. Books ar 
colorfully illustrated from cover ® 
cover. 


The Board publishes the book at this 
time of year because it is especially 
suitable for use as a Christmas remem 
brance from men in the meat trade. If 
desired, “Holiday Greetings” will be it- 
cluded in the cover imprint of books # 
be used in this manner. 


Don’t store ammonia in shipping 
cylinders. Charge it into the syste 
and return the empty cylinders. Keep 
them at work for you. 
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Quartermaster General 
Explains Meat Priority 
Demands of U. S. Army 


The present meat crisis in the U.S. 
Army and the steps being taken by 


| Army procurement officials, in conjunc- 


tion with the U.S. Department of Agri- 
culture and other government agencies, 
to meet the situation have been ex- 
plained in a statement released recently 
by Maj. Gen. T. B. Larkin, Quarter- 
master General. 


According to Gen. Larkin’s state- 
ment, the Army priority order for meat 
produced under federal inspection pro- 
vides also for the U.S. Coast Guard and 
the War Shipping Administration. In 
addition the Army supplements the 
meat which veterans’ hospitals are un- 
able to secure on the market. In effect, 
the Army is concerned with supplying 
adequate nourishment for all the armed 
forces and related agencies. 

The Quartermaster’s original priority 
demand for all the agencies listed above 
for federally inspected meats (the Army 
does not purchase locally inspected 
meat) was for 15,000,000 lbs. per week, 


or 3 per cent of the total normal meat | 


supply. Since the meat supply has 


dwindled, substitutions of poultry and | 


dairy items for meats in troop diets 
have brought the total requirements 
down to 12,000,000 lbs. per week, but 
this is 10 per cent of the present total 
supply. All priority requirements are 
being bought at OPA ceiling prices. 


First Concern for Troops 


The Army’s primary concern is for 
an adequate caloric diet for the soldier. 
Every necessary step has been taken to 


| supply subsistence to the troops and if 
| emergency measures, priorities and the 
| use of substitute foods, do not meet the 


GET SMOOTH, FINE-LOOKING, 
SURE-SELLING FRANKS... 


CUT BREAKAGE LOSSES... 
DEPEND ON TWICE-TESTED 


CUDAHY’S 


Selected Sheep Casings 


Whatever your casing needs... 
orders filled quickly from over 
79 different sized, fine NATURAL 
CASINGS, including imported 
casings. 

Our Casings Sales Experts will 
advise you on request. 





THECUDAHY PACKING CO. 


221 W. LaSalle Street, Chicago 1, Wlinois | 


| month from troop menus. 


situation because of conditions beyond 
Army control, Gen. Larkin states that 
he is prepared to make further recom- 
mendations to the War Department. 

The minimum caloric content of the 
soldier’s diet is fixed by the Surgeon 
General at 3,600 calories daily. Within 
that figure the Office of the Quarter- 
master General prepares a suggested 
menu for unit commanders to follow. 
Present protein content is 114 grams, 
against a minimum necessity of 100 
grams. Directives issued by Gen. Lar- 
kin authorize substitutions of fish, poul- 
try, macaroni and cheese, and other 
dairy products in place of meat items 
called for by the master menu. 

All ground and air commanders have 
been asked to give their attention to re- 
frigeration, handling methods and other 
controls to insure meat conservation. 
They are requested to make 13 dele- 
tions of beef, lamb, pork and bacon per 
Three of 
these deletions are beef, two are lamb, 


| two are pork and six are bacon, repre- 


senting a total reduction of 12 per cent 
of the meat issue and amounting to 
slightly over 1/10 of a pound of meat 
per man per day. 


Cables have been sent to overseas 
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The lerfect’ 
BINDER 


me § 


FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


becaute 


Sausage makers who 
know, say there is a def- 
inite improvement in 
appearance and in tex- 
ture when Special X Soy 
Flour binder is used. 


Special X Soy Flour 
stabilizes and holds the 
moisture —less cooler 


shrinkage for YOU. 


Soy gives the “SPRING” 
of quality to sau and 
holds freshness and color 
by its emulsification and 
moisture retention prop- 
erties. 


Special X SOY FLOUR 
Meatone crits 


Write for FREE Samples 








theater commanders urging that they 
make every effort to make substitutions 
in the rations served from canned stocks 
because additional fresh meat cannot be 
shipped from the Zone of Interior 
(U.S.) and they are requested to ob- 
serve the same conservation controls 
being applied in the states. 


Alternatives considered by Gen. Lar- 
kin if these steps fail to relieve the 
situation are: 1) Request for authority 
to apply present priority orders to all 
state inspected as well as federally in- 
spected meat. This would require es- 
tablishing a veterinary corps inspection 
service, or bureau of animal inspection 
service in such plants. 2) Purchase of 
meat or meat products from other coun- 
tries. It is believed supplies could be 
obtained from Argentina for export to 
troops in Europe and from Australia 
and Canada for export to troops in the 
Pacific. 


AUGUST USDA SALES 


Domestic sales of government-owned 
agricultural products during August 
totaled $4,159,979 compared with a 
total of $4,080,961 reported for July, 
according to a recent announcement by 
the U. S. Department of Agriculture. 
Livestock and meat sales accounted for 
$74,647, or 2 per cent of the total, com- 
pared with $373 sales in this category 
for July. Fats and oils sales amounted 
to $2,419. 


G. |. Job Training 


(Continued from page 14.) 


sent from their work less than the 
normal workers performing the same 
jobs. 

In the past, many employers hesi- 
tated to employ physically disabled per- 
sons lest a second injury produce total 
disablement and thus increase compen- 
sation costs. Even before the war, how- 
ever, many states had met this problem 
by establishing second-injury funds, re- 
lieving employers of at least part of the 
cost of total disability resulting from 
a second injury. 

Since the beginning of 1945, a total 
of 32 states have established second- 
injury funds, in addition to the District 
of Columbia and Hawaii, and similar 
protection is provided by the U.S. Long- 
shoremen and Harbor Worker’s Act. 


The scope of the job placement pro- 
gram for disabled veterans of World 
War II is indicated in Veterans Ad- 
ministration figures for the first three 
months of 1946. Disabled veterans in 
training for jobs under VA’s vocational 
rehabilitation program rose from 40,222 
at the beginning of the year to 63,823 
on March 31, an increase of 58 per cent. 
The potential load of disabled veter- 
ans who may be absorbed into private 
employment is indicated in the fact that 
on March 31, 1946, a total of 1,260,595 
disabled veterans were receiving dis- 
ability pensions or compensations from 
the government. 














Book Review : 


MODERN PACKAGING ENCYCLO. 
PEDIA (Known formerly as Pace 
Catalog): 1036 pages, indexed and illus. 
trated. Price $5. 

The 1946-47 Modern Packaging —p. 
cyclopedia covers every phase of pack. 
aging activity—design, legal considers. 
tions, materials, package parts, pack. 
ages, packaging machinery, and pack. 
aging techniques. Consisting of 4 
separate chapters and a directory, the 
1946-47 Encyclopedia opens with a ge. 
tion on package development. Othe 
articles in this section deal with marke 
research, tests for package materials 
and color for packaging. The section 
“cartons and boxes” includes a ney 
article on folding and display boxes, 
The section on “bags, envelopes 
packets” has been revised and brought 
up to date and the chapter on “labels 
seals, tags and marking pieces” ha 
been rewritten to include new develop. 
ments in the ever expanding labeling 
field. 


The section on “cans and tubes” jp. 
cludes articles on various aspects of 
vacuum and gas packing. The chapter 
on “adhesives” and the one on “eoat. 
ings” are expanded and revised and the 
chapter on “machinery and equipment” 
is entirely new and written from the 
user’s viewpoint. Complete details of 
various items are given. 








View of Mutual’s Sausage S 
Picturing One of Their 3 REC 


actual installations. 








Get the Facts 


Before remodeling your coolers or installing other devices, you should 
have all of the facts about this revolutionary fan. Write for free, new 
bulletin 241, ‘New Life and Efficiency for Refrigerated Areas.” It’s an 
8 page booklet in colors, complete with data tables, flow charts and 


REFRIGERATOR FANS 


“Are The Best Investment We Ever Made” 
Says Mutual Sausage Co., Chicago 


“Before installing the fans,’ they advise 
rooms had a disagreeable ‘ice-box’ odor and the ceilings were dripping 
wet. The ice on the coils was exceptionally heavy and it was a costly job 


to defrost them.” 


Room 
Fans 


Dry Up Ceilings — Prevent Ice on Coils 


“After the fans were in operation a short time, the ceilings dried up 
and remained dry, the odor is completely dissipated and the coils are 
kept free from frost and ice. The room is maintained in a clean, dry and 
sanitary condition. And to our agreeable surprise, our electric power 
bills are reduced on an average of $50.00 a month.” 


No Product Spoilage 


When the RECO is in operation, there is no product spoilage, no de- 
hydration of product, no cross contamination by odors, no water on 
walls or ceilings, no frost and ice on coils. It can be installed for less than 
$100.00 and it soon pays for itself by the reduction in electric light bills 


REEZNLERS 
ELECTRIC COMPANY 


Mfrs. RECO Fly Chaser Fans, Food Mixers, Meat Choppers, 
2689 West Congress Street Chienge 12, Ulinois 


“our cooling and pickling 


Vegetable Peelers, E 





—: 
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AMI PROVISION REPORT 


Further reductions were noted in 
stocks of provisions and lard during 
jast month, the American Meat Insti- 
tute’s provision report revealed. Hold- 
ings of all items are well under those 
of a year earlier. 

Provision stocks as of September 28, 
1946, as reported by a number of repre- 
sentative companies to the American 
Meat Institute, are shown in the fol- 
lowing table. Because the firms report- 
ing their stocks to the Institute are not 
always the same from period to period 
(although comparisons are always made 
between identical groups) the table be- 
low shows September 28 stocks as per- 
centages of the holdings two weeks 
earlier and on the same date a year 
earlier. 

AMERICAN MEAT INSTITUTE 
PROVISION STOCKS REPORT 
September 28 stocks as 


Percentages of 
Inventories on 


Sept. 14, Sept. 29, 
1946 1945 
D. 8. PRODUCT 
Bellies (Cured) .......... » 17 
Fat Backs (Cured)........ ioe 12 
Other D. S. Meats (Cured)...... 97 63 
TOTAL D. S. CURED ITEMS... 60 18 
T0T. FROZ. FOR D. 8S. CURE... 82 29 
3. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 
EEE cocccsosces ieee ae ae 35 
BE ccc cccccecccece .. 5O 25 
i MS os uns ee oad 26 
Hams, Frozen-for-Cure, 
DT .260:66sc6tade0 110 325 
BOG cv ccccccccccte ‘ 87 94 
All frozen-for-cure hams. . KS 98 
Pienics 
Sweet pickle cured..... 51 41 
Frozen-for-cure ...... : 76 151 
Bellies, S. P. and D. C 
Sweet pickle cured..... ‘ 63 52 
Frosen-for-cure .............. 89 a 
Other items 
Sweet pickle cured...... . 60 21 
PUOROR-SOECUTE 2. ccccccccces 65 53 
TOTAL 8. P. & D. C. CURED... 60 40 
TOTAL 8S. P. & D. C. FROZEN.. 87 328 
BARRELED PORK .............. 89 20 
FRESH FROZEN 
Loins, shoulders, butts and 
spareribs ihaneenwad ; 89 24 
Tt Aedinne.atage ® x ge a heasbn 74 85 
Pieécesees soc beangeeneooe 78 48 
MOTAL OF ALL PORK MEATS.. 69 49 
RENDERED PORK FAT . 69 22 
Ci iidests ob csekesnkwekeeds 81 37 





Note: A considerable quantity of cured, frozen 
and canned pork and lard is held for USDA. 


20 Per Cent Reduction in 
Shoe Output Forecast 


October shoe output will be down 20 
per cent and many factories will be 
forced to close unless the critical leather 
shortage is relieved soon, according to 
a prediction made recently by a CPA 
oficial at Washington. 

“Production in October will be re- 
duced about 20 per cent under Septem- 
ber output,” the official said. “And it 
will grow even worse as less leather be- 
tomes available.” He added that shoe 
production hit 40,000,000 pairs in Sep- 
tember and that while the industry 
was “running at a rate of 550,000,000 
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during the first six months, the pros- 
pect now is that we'll finish the year 
under 500,000,000 pairs, or below 1941 
output.” 

The CPA disclosed in a statement 
that a group of shoe manufacturers, 
seeking the agency’s aid in increasing 
leather supplies, had predicted a forced 


CHICAGO PROVISION STOCKS 
SHOW FURTHER DECLINE 


Cold storage holdings of meat in Chi- 
cago were reduced sharply during the 
month of September and at the close of 
the month stocks were less than half 
what they were at the same time last 


shutdown of many plants if the shortage 
continues. 


year. The September 30 total was 
8,051,137 lbs., compared with 14,065,469 
lbs. a month earlier and 16,573,280 lbs. 
a year ago. Lard holdings were less 
than 3,000,000 lbs. at the end of last 
month and compared with over 6,000,- 
000 Ibs. a year ago. 


MARGARINE PRODUCTION 


Margarine produced in July, 1946, 
according to U. S. Treasury Depart- 





~ Sept. 30, Aug. 31, Sept. 30, 
ment: 1946 1946 1945 
July, 1946 July, 1945 Ibs. Ibs. Ibs. 
lbs. Ibs. All barrelled pork 
Production of uncolored GD secee : 92 274 
SED catasceecces . 88,333,190 41,069,118 P. 8S. lard (a) 215,837 295,580 447,780 
Production of colored P. 8. lard (b) ae TT oes 
SD on000000004 8,929,285 12,623,762 Other lard .. 2,585,635 8,429,025 6,120,900 
—_—- ——_ Total lard .. 2,801,472 3,544,516 6,568,680 
WOE cssensccuscosccved 47,262,475 53,692,880 D. 8. el. bellies 
Uncolored margarine (contr) .... 210,700 19,000 
withdrawn tax paid... ..35,985,441 36,617,996 D. 8. el. bellies 
Colored margarine (other) .... 1,214,521 961,906 1,080,339 
withdrawn tax paid..... 1,246,212 1,227,907 Total D. 8. el. 
~—-— - - - bellies .... 1,214,521 1,172,606 1,099,339 
Total .. 37,231,653 37,845,993 D. 8. rib bellies ; . ou 
D. 8. ft backs 37,030 60,780 1,344,243 
8S. P. regular 
hams ° 207 038 411,460 512,701 
8S. P. skinned 
hams . 1,583,585 2,844,869 3,403,620 
DANISH CATTLE NUMBERS 8. P. bellies... 1,660,488 3,837,305 4,220,448 
8. P. picnics, 8. P. 
- Boston shidrs.. 1,113,343 1,468,084 624,202 
Danish cattle numbers for the first 8 Other cut meats. 2.144.667 4,270,176 5,368,627 


» 
° ° ° Tots » .. 8,051,137 4,065 469 6,573,280 
months of 1946 indicate a seasonal in- *°t*! 2! meats — 5 - 
(a) Made since Oct. 1, 1945. (b) Made previous 
945. 


crease of 135,000 head over the number to oct. 1, 194 

reported at the beginning of the year. The above figures cover all meat and lard in 
Total cattle numbers on July 13, how- storage in Chicago, incleding heldings owned by 
ever, were reported at 3,176,000 head, 

a decrease of 55,000 head compared with 


a year earlier. Watch Classified page for good men. 


7 





BROUGHT LOTS OF LIVESTOCK TO MARKET 


Between 1942 and 1946, Bernice and Betty Schwandt, attractive daughters of Erwin 
Schwandt of Markesan, Wis., operated each of these livestock trucks an average of 
75,000 miles annually to carry 13,457 tons of livestock to the Milwaukee and Chicago 
markets. This resourceful team took over the wheels of their father’s Macks in 1942 
when Erwin, jr., went into military service and only retired from the job recently. 
Working out of Markesan, about 110 miles from Milwaukee, they covered local 
as well as metropolitan markets, loading and unloading cattle, hogs and sheep in 
all kinds of weather. 
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( DISPENSE: 


to deal out in portions. 
WEBSTER 














* If you dispense meat you cannot afford the doubtful 
economy of postponement in the purchase of an efficient “Boss” 

meat dispenser. Rapid and accurate in operation, flexible and easy 
to clean, the “Boss” Dispenser will save its cost in record time, 
while stepping “e, the appearance of your product to a new high. 
Investigate. You'll be convinced. 


“BUY BOSS” 
FOR 
BEST OF SATISFACTORY SERVICE 








MEAT AND SUPPLIES PRICES 
Chicago 









WHOLESALE FRESH MEATS 
+Carcass Beef 


Week ended 
Oct. 3, 1946 


per Ib. 
Steer, hfr., choice, all wts.... .2480 
Steer, hfr., good, all wts..... -2350 
Steer, hfr., com., all wts..... .1805 
Steer, hfr., utility, all wts... .1605 
Cow, commercial, all wts..... -1805 
Cow, canner and cutter....... -1330 
Hindquarters, choice ......... -2750 
Forequarters, choice ......... -2235 
Cow, hdq., commercial........ -1930 
Cow, foreq., commercial...... .1705 
tBeef Cuts 
Steer, bfr., sh. loin, choice.... .3805 
Steer, hfr., sh. loin, good..... .8340 
Steer, bfr., sh. loin, com..... -2580 
Steer, hfr., sh. loin, util...... +2255 
Cow, sh. loin, com............ -2580 
Cow, sh. loin, util............ -2255 
Steer, hfr., round, choice...... -2780 
Steer, hfr., round, a or -2615 
Steer, bhfr., rd., commercial... .1930 


Steer, hfr., rd., utility 
Steer, hfr., loin, choice 
Steer, hfr., loin, good......... 
Steer, bfr., loin, commercial... 
Cow, loin, commercial... 

Cow, loin, utility..... 





Cow, round, utility..... 

Steer, hfr., rib, choice 

Steer, hfr., rib, good......... 

Steer, hfr., rib, commercial... .2155 
Steer, hfr., rib, utility........ .1905 
Cow, rib, commercial occccccce -2155 
Cow, rib, utility eeusaseevoceee .1905 
Steer, hfr., sir., choice........ .B255 
Steer, hfr., sir., — eas .8090 
Steer, bfr., sir., COM. ccccccess -2155 
Steer, hfr., cow flank........ -1355 
Cow, sirloin, commercial...... -2155 
Cow, sirloin, util............. -1855 
Steer, hfr., flank steak........ -2405 
Cow, flank steak.............. -2405 


Steer, bfr., reg. chk., choice... .2555 
Steer, hfr., reg. chk., good... .2390 
Steer, hfr., reg. chk., com.... .1805 
Steer, hfr., reg. chk., utility. . -1605 
Cow, reg. chk., commercial.... .1805 
Steer, hfr., c. c. chk., choice. . -2255 
Steer, bfr., c. c. chk., gd..... -2130 
Steer, hfr., c. ¢. chk., com.... .1635 
Steer, hfr., c. c. chk., utility... .1505 
Cow, c. c. chk., commercial... .1655 


Steer, hfr., foreshank......... -1255 
Cow, foreshank ........+se+. -1235 
Steer, hfr., brisket, choice.... .1730 
Steer, hfr., brisket, good...... .1730 
Steer, hfr., brisket, com...... -1530 
Steer, hfr., brisket, utility.... .1530 
Cow, brisket, commercial..... 1 

Steer, hfr., back, choice....... -2655 
Steer, bfr., back, good........ .2490 
Cow back, commercial........ -1905 


Steer, bfr. arm chuck, choice.. .2360 
Steer, hfr. arm chuck, good... .2250 
Cow arm chuck, commercial... .1730 


Steer, bfr. sh. pl., gd. & ch... .1455 
Steer, hfr. sh. pl., com. & util. .1380 
Cow short plate, commercial.. .1380 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per ewt. for local del. 


+Veal—Hide on 
Choice Carcass ........eeese0. -2050 
Good CATCABS ...... cee eeeneee .1950 


Choice saddles ........+++++++ -2325 


+Veal prices include permitted ad- 
dition for Zone 5, 25c per cwt. for 
double wrapping and 25c per cwt. for 
delivery. 


*Beef Products 

BERENS ncccccccocsccccccceccsccs 7% 
Hearts, cap off.......... coceseeve 15% 
Tongues, fresh or froz........... 22% 
Tongues, can., fresh or froz...... 16% 
Sweet breads ........cseeceseees 23% 
Ox-tails, under % Ib..........+-- 8% 
TVMPO, GERIBCE .cccccccecceccccce 4% 
SE, GHEE cs nccocccesccccsece 8% 
Livers, unblemished ............. 25% 
BRNO cccccescccccscessesceese 11% 

*Veal and Lamb Products 

BERND ccanncapeneeessesseceseoses 9% 
Calf EOUGES, TZHPO Bo cceccccesses 419% 
Sweetbreads, Type A...........- 389% 
Lamb tongues .......eeeeecesees 15 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00 
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— 
**Lamb 
Choice lambs .....cccseccccce 
Gees Bambee 2... ccccccccccccce > 
Commercial lambs ..........., "2 
Choice hindsaddle ..........., 368 
Good hindsaddle ........ ooo 
GRECO BEB occesecccscvcens 660 
GE ED occecocessseccadl ry 
Hotel rMcks ..cccccccccccceces Alo 
**Mutton 
Choice and Good sheep........ 1585 
Commercial sheep ............ ‘ip 
Choice and Good saddles 185 
Commercial saddles ..... 11% 
Choice and Good fores ig 
Commercial fores 106) 
Mutton legs, choice. 2088 
Mutton loins, choice.......... 16 


**Quot. on'lamb and mutton a 
Zone 5 and include 10c for —_ 
ette, plus 25c per cwt. for del. 


Fresh Pork and Pork Producy 


Reg. pork loins, und. 12 Ibs...... 
PROMESS ccccaccccecsocccoscns 
Tenderloins, 10-Ib. cartons... 
Tenderloins, loose ........... 








Spareribs, under 3 Ibs....... 
Boston butts, 3/8 Ibs........ 


19% 

Boneless butts, c. t.......... x 
5 

5 

104 

184 

‘ 

a 


Snouts, lean out. 
Snouts, lean in.. 
Heads ...... 
SEED cccccecesseuceul 

Tidbits, hind feet.............005 





Prices on small lots and loose basis, 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibs., 
parchment paper .......... od 

Fancy skinned hams, dies I 
parchment paper . 

Fancy trim, brisket off, “bacon, 





S We. Gawe, WEAR. c.ccccccceu 
Square cut seedless bacon, 8 Ib. 
GOWR, WEEP 222 cccccvecccccscan 
Beef sets, smoked. ...........+ 33 
Inaides, D Grade. ....cccccesm By 
Ontsides, D Grade............ 334 
Knuckles, D Grade............ 8 


Quotations on pork items are smal 
lot, loose, wrapped, f.o.b. Ch 
subject to OPA quantity differen 


VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-lb. bbl.......... $19.% 
Regular tripe, 200-Ib. bbl...... 26.50 
Honey, tripe, 200-Ib. bbl....... 30.8 


Ceilings set under RMPR 148 af 
MPR 398, Zone 5, for small lots, » 
packaging or delivery additions & 
cluded. 


BARRELED PORK AND 
BEEF 


Clear fat back pork: 
70- pieces .... 
80-100 pieces 

100-125 pieces 

Clear plate pork, 25-35 pieces.. 28 

Brisket pork .. ......ssceesees 30.0 

Plate, beef, 200-Ib. bblis........ 33.0 

Ex. plate beef, 200 Ib. bblis.... 34.0 


-- SM 
- He 





Quot. on pork items are for carlo, 
Chicago zone, under RMPR 148, am 
for beef under RMPR 169. 


SAUSAGE MATERIALS 


Small lots, Chgo. zone, loose bast 
under various ceiling orders. 


Reg. pork trim, (50% fat) 
Sp. lean pork trim, 85%. 
Ex. lean pork trim, 95%... 
Pork cheek meat........++ 
Pork livers, unblemished. .....«« 
Boneless bull meat.......++++* 
Boneless chucks ........++++« 3 
Shank meat .....ceseeeeeeceee 
Beef trimmings ........++++++ 1 
Dressed Canners .....++++e+008 
Dressed cutter cows. .....+++++ 
Dressed bologna bulls......+++ 
Pork tonguesS.........00e+e00* 
Boneless veal ........++++++s 
Skinned neck, back, ham and 
shoulder fat ......-cecccers = 
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DRY SAUSAGE VEGETABLE OILS 





dry, in hog bungs..... 59% White, deodorized, summer oil, 
—s. = sh eeubbscebsated 32% in tank cars, del’d Chicago. .15.13 
OPArMCl «see e eee e cece seer eens 42% Yellow, deodorized, salad or win- 
efolsteiner «+--+ +++ e seer sees 42% terized oil, in tank cars, del’d 
*g. C. Salami, semi-dry........55% GND nocencnwcanagesesiccs 15.51 
og. ©. Salami, semi-dry......... 33% Deodorized and bleached soybean 
a Genoa ave GaN. cccccccccces 64% oil, in tanks, f.o.b. mills, 
pepperoni «--+++aseeeeeeeeeeeee 52% DOOR ocoscecccccsssccececs 
reppetella, semi-dry ........... 29% Corn oil, in tanks, f.o.b. mills. om 
Cappicola (cooked) ........-+... 43% Deodorized and bleached peanut 
; >= presealttO ...sscccccscccccceeess 38 oil, del’d Chicago............. 15.49 | 
- 20 
_— LARD 
‘ = {DOMESTIC SAUSAGE euime Soeam, a wrrrriTs oo 
; Steam, loose........... 17. . 
oe (Quotations cover Type 2, except rime . = 
lie Q where otherwise noted.) OW BARE cccctccccccececs . -17.25b. 
pork saus., hog casings Type 1.. -31 : 
. Mas Pork saus., bulk Type 1......... 26% Packers’ Wholesale Prices 
- J Frankfurts, in sheep casings..... 29% 
- J Frankfurts, in hog casings....... 26% Refined lard tierces, f.0.b. 
AT Bologna, natural casings......... 24% Sg § teeters 19.05 
. 18 Bologna, artificial casings........ 23% Kettle rend, tierces, f.0.b. 
. Je Liver saus., fr., hog casings..... 23% Chicago & Senate 19.55 
2088 Smkd. liver saus., hog bungs... .2: Leaf, kettle rend., tierces, 
1600 Braunschweig., sewed bungs..... 28 f.o.b. Chicago C. L......... 19.30 
Braunschweig., other bungs..... 254 — tierces, f.0.b. 
n are for Head cheeB€ ..---- +++ se eeeeee eed 20 _. L Serr 20.05 
stockin- New Eng., natural casings..... 39 Standard. Shortening, tierces, 
el. Minced lunch, natural casings... .26 on a J 7 Spee see 17.10 
*Tongue and blood............ . - 29% Standard Shortening, tierces, 
roducty *Blood SAUSAGE ...-+--+- +e +e ees 24% SER WOME. chssakaass.ons .16.85 
*BOUBE «oe eee e eee ee cree rene enees 20% Hydrog. Shortening, tierces 
soon Polish sausage ......-.-..-.-.-.-20% ere 


3 nya. Shortening, tierces 
ae tSausage manufacturers’ sales to (South) «....--.--eeee eee ee 18.35 
ceed retailers and purveyors of meals for 
18 e 5. Quotations include all per- 


os St SAUSAGE CASINGS 


*Individual sellers’ ceiling. 


ood (F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 








Beef casings: 
seeee OLEOMARGARINE Domestic rounds, 1% to 
trees 1% in., 180 pack......22 @25 
oem White domestic, vegetable. 20 Domestic rounds, over 
oceee White animal fat........ 19% 1% in., 140 pack......35 @38 
ocaall Water churned pastry... 18 Export rounds, wide, 
oceel H Milk churned pastry...... 19 over 1% in...........45 @49 
trees Vegetable type ......-.--. 20 =. ¥ rounds, medium, - on 
“oy Apa 1 
ose basis, Export rounds, narrow, 
i, Mkcecncczed @35 
KED SEEDS AND HERBS No. 1 weasands, 22in. up 7 @ 8 
a _——- 24 in. up 4 pi - A 
Ground No. Weasands......... * a 
Whole for Saus. No. 2 bungs............- 10 @12 The NIAGARA AERO P. SS CON 
Caraway seed ........ 31 38 “Middle sewing, 1%@ ay DENSER saves power by permitting 
i ie nesees o = BBR, cccccccccccvccess 5 -75 
Mustard sd, fey. yel.. 25 fis — select, wide, qpeape you to operate your compressors at 
A a 23 iy See ER. coccccecccce - 6 . P . 
Merjoram, Chilean |... 14 is *Mliddles, select, extra,” the lowest head pressure that will dis- 
| aaa -- 18 ‘ BD Bs sovcceccce -75 -95 . . 
— : omiddles, select, xia, : a tribute your refrigerant properly. Re- 
ee We BS Di ccccscece 1.75@2. . ° ° 
nfs oe ate ducing the differential between head 
SPICES sn = — pressure and suction pressure makes 
(Basis Chgo., orig. bbls... baxs, bales.) 10-12 in. wide, fiat.. less work for your motors and cuts 
hole Ground 8-10 in. wide, flat 
te, etme . 89 Pork casings: your demand load. 
’ Cee ae Extra narrow, 29 mm. & om . 
erccss=s a ae genni agag” 2408250 In addition, since the NIAGARA 
9 Narrow medium, 
oo a FO zt a eseie ak: 2.40@2.50 AERO-PASS CONDENSER uses only 
. $18 oa ae q e ium, OR. exes . 
ae ibe m Spe. medium. 85488 mi.1.754 1:80 the water it evaporates to absorb the 
. e 43 mm........ -95 -05 : . : 
si West Indies shee. | i 75 Extra wide, 43 mm...... ae heat in condensation, it saves expense 
t 148 e xport bungs .......... 2 : . . 
loa, a O-.--- oe Large a — bangs. 2.2: 18. 20 in water and pumping. Your refriger- 
litions W ? Medium prime bungs..... i . : . : : 
West India ‘Nutmes. « 90 Small prime bangs... . : g10 ation plant will both gain in capacity 
Pepper, Cayenne ..... 60 iddles, per set......... 2 
AND Ek aveseccess 70 *South American product. All other and operate at lower cost. NIAGARA 
Pepper, Packers ...... 85 prices listed are domestic casings. Condensers are designed and built for 





years of dependable service. 


Ask for Bulletin No. 91-NP. 


NIAGARA BLOWER COMPANY 


Over '30 Years of Service in Industrial Air Engineering 
405 Lexington Ave. New York 17, N.Y. 
Field Engineering Offices in Principal Cities 


NIAGARA 


AERO-PASS CONDENSER 


OUR 651th YEAR 
Bearu. Levie Co., Ine, 
THE 


CASING HOUSE 


NEW YORK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 


Trade-mark Registered forthe Niagara Condenser withthe 
patented Duo-Pass, Oilout and Balanced Wet Bulb Control 
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Is the Answer to Any 


Problem of DECAY... 
ODOR TASTE or ACID! 


eeelts Superior Qualities Make lt + Ideal 
for a Wide Range of Industrial Uses 


The Indians knew it, the Spaniards 
knew it, the French knew it, and 
those of English decent of the 
Southeastern regions have known 
for 150 years the superior qualities 
of Tidewater Red Cypress and its 
resistance to decay. Along the At- 
lantic Coastal Plain where lie bur- 
ied cypress trees that grew over 
100,000 years ago in the Pleisto- 


cene Age, many of which have 
since been dug up, give mute evi- 
dence of the lasting qualities of 
cypress never equalled for its de- 
cay resistance. In more recent years 
industry has also learned that it licks 
the difficulties of odor, taste and 
acid. Tidewater Red Cypress has 
ALL the qualities you demand for 
many specific industrial demands. 


+Oplidewater Gis 


RED CYPRESS, 


the Wood (ternat 


CAN BE FURNISHED FROM ST. LOUIS STOCKS 


FLEISHEL LUMBER CO. 


4235 DUNCAN AVE 


« ST. LOUIS 10, MO 


* NEwstead 2100 














Cable: ARTHARRIS. 


ve 
WE BUY & SELL 


ALL MEATS 
and PROVISIONS 


WIRE YOUR OFFERS COLLECT 


ARTHUR HARRIS 


Established 1926 
11 Broadway, New York 4, N. Y. 


a 


BO-9-3238 
Ref: Dun & Bradstreet 


| a a 0 eR 








MARKET PRICES. seco Youd 


SMOKED MEATS 





DRESSED BEEF CARCASSES 







° Reg. hams, under 14 Ibs........, 
City Dressed Reg. hams, 14/18 Ibs...........” 4 
Steer, heifer, choice.......... .2605 Reg. hams, over 18 lbs.......... 
Steer, heifer, good............ 2475 Skd. hams, under 14 Ibs........, 
Steer, heifer, commercial..... — Skd. hams, 14/18 lbs..........., 30 
Steer, heifer, utility.......... .1730 Skd. hams, over 18 Ibs.......... sa) 
Cow, commercial ...........+. -1930 Picnics, bone im..........--+000. 26 
—_——_- Bacon, 8/12 Ibs 27% 
The above quotations do not include Bacon, 12/16 Ibs. 5% 
charges for koshering but do include Beef tongues, light. .::: 31 
50c per cwt. for delivery. Beef tongues, heavy............. 31 
KOSHER BEEF CUTS DRESSED HOGS 
Steer, heifer, fore, choice..... .2570 Hoge, - & ch., hd. on, If. fat in 
Steer, hfr., tri., choice........ = 
Steer, hfr., tri., good......... 2 
Steer, hfr., tri., commercial... ‘isto 
Steer, hfr., tri., utility........ F 
Steer, hfr., reg. chk., choice... ‘392 0 
Steer, hfr., reg. chk., good.... .2855 
Steer, hfr., reg. chk., 
COMMMRETCNRE co ccccccccesccces -2170 
utility.. .1970 





Steer, hfr., reg. chk., 








(0 RR 











Above quot. include permitted add. DRESSED VEAL 
for Zone 9, plus $1.50 per cwt. for . 
koshering plus 50c per cwt. for loc. Hide off 
del. Choice, 50@275 Ibs 2 
Steer, hfr., rib, choice........ -3080 , 50@275 Ibs. 2143 
Steer, hfr., rib, good......... -2915 Commercial 50@275 Ibs 198 
Steer, hfr., rib, commercial... .2280 Utility, 50@275 ibs 178 
Steer, bfr., rib, utility........ -2030 —_— 
Steer, hfr., loin, choice........ Quot. are for zone 9 and include 
Steer, hfr., loin, good......... .3415 50c for del. An additional %e pe 
Steer, hfr., loin, commercial... .2480 ewt. permitted if wrapped in stock- 
Steer, hfr., loin, utility....... -2155 inette. 
Above prices are for Zone 9, plus DRESSED SHEEP AND 
50c per ecwt. for del. Additions for LAMBS 
kosher cuts, where permitted, are 
not included in prices. Lamb, choice ........+.....++. -3385 
FRESH PORK CUT Lamb: commercial wo 
Lamb, commercial .... . 
ts sein Mutton, good S aie. 1710 
e . t eull.. e 
Pork loins, fresh, 12 Ibs. dn...... ———— — 
Shoulders, regular ..........+... 22 uotations are for Zone 9 dressed 
Butts, regular 3/8 lbs........... 26% an stockinetted. 
ame, ———- under 14 lIbs..... 24 
ams, skinn fresh, under 
Dh. shadesesssaneeeosccovsdh — MEATS 
Picnics, fresh, bone in........... 22 Tongues, Type A..........++e00. % 
Pork trimmings, ex. lean........ 32 Sweetbreads, 40>) Type A 24% 
Pork trimmings, regular......... 19% Sweetbreads, veal, Syue 4 A. - 41% 
Spareribs, medium .............. 18% Beef kidneys .... 124 
Bellies, sq. cut, seedless, 8/12...21% Lamb fries, per Ib ay 


Cit Livers, beef ....... a 
z Oxtails, under % Ib.........+0+ a 


Pork loins, fr., 10/12 Ibs........ 32% 

Shoulders, regular .............. 2314 

Butts, boneless, C. T............. 32 Prices 1. ¢c. 1. and loose basis for 
Hams, regular, under 14 Ibs...... 24 zone 9. For lets under 500 Ibs., 
Sones. one. qnéer SO BB concews = $0.625. 

icnics, MO IM. wcccccccccccsses , 

Pork trim, ex. lean...........+++ go" BUTCHERS’ FAT 

Pork trim, regular............+. 19% Ghep Eat .cccccsccsccces .25 per ewt. 
Spareribs, medium .............. 19% Breast fat ......-+++0+- 4.25 per ewt. 
Boston butts, 3/8 Ibs............ 28 Edible suet ......+.+++ 4.75 per ewt. 
Bellies, sq. cut, seedless, 8/12...21% Inedible suet .......++. 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended Sep- 
tember 28, 1946: 









Week Previous Year 

Sept. 28 week ago 
Cured meats, pounds...... 5,876,000 5,335,000 8,515,000 
Fresh meats, pounds . 11,931,000 12,735,000 41,955,000 
| Lard, pounds 260,000 247,000 2,299,000 











Sausage 


Our Salesman will call on request 


EXCLUSIVE SEASONING MANUFACTURERS 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 


Seasonings 
OLD PLANTATION SEASONINGS 


Are recognized by Quality Sausage Makers as having been the 
Leader for over 23 years, by Blending Flavor into their Products 


Only 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 








CASH PRICES 


cARLOT TRADING LOOSE BASIS 
s. CHICAGO OR CHICAGO 


‘ THURSDAY, OCTOBER 3, 1946 
REGULAR HAMS 


Fresh or Frozen 8.P. 
BOD cscnccece 22% 22% 
Wes Be pat 
14-16 ...-+-+- 21% 22 
BOILING HAMS 
Fresh or Frozen 8.P. 
16-18 ...20e0ee 21% 
Speeeosee 20% 21 
4 20% 21 
SKINNED HAMS 
Fresh or Frozen 8.P. 
24% 
24% 
24 
24 
23 
23 
23 
23 
23 
23 
PICNICS 
Fresh or Frozen 8.P. 
20% 
20% 
20% 
2014 
20% 





Short shank 4c over. 





BELLIES 
(Square Cut Seedless) 
Fresh or Frozen 


Under 8....... 20% 
8-12... 2 
BD-BS cccccccce 18% 
BE Accoscenn 18 
SPE ecccccess 17% 
D.S. BELLIES 
Clear 
17% 
17% 
17% 
17% 
17% 
17% 
GREEN AMERICAN BELLIES 
BOG ccccccccccccceeesceoesses 
20-25 
25 an 
FAT BACKS 
Green or Frozen 
Oe: Bisccsvcces 14% 
OED ccvcccces 14% 
90-18 wccccccee 14% 
BBES cccsccce 14% 
BSS ccvercces 14% 
BB-IB cccccccce 15% 
BED cccccccce 15% 
BOE ccccccecs 15% 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates. 13% 13% 
Clear plates... 12 12% 
Jowl butts.... 12% 12% 
Square jowls.. 13% 44 





EASTERN FERTILIZER 
MARKETS 

New York, Oct. 1, 1946 
Outside of one or two cars 
of cracklings that were sold 
at the ceiling price there was 
no trading reported in ani- 
mal by-products in the New 
York market, as many of the 
large packers were closed 
down. There is no change in 
the South American markets 
with exports there being re- 
stricted. There was a heavy 
demand for bonemeal from 
both the fertilizer and feed 
trade but no offerings were 
available. 


Watch the Classified Ad- 
vertisements page for bar- 
gains in equipment. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium, sulphate, bulk, per 
ton, f.o.b. production point. .$30.00 
Blood, dried 16% per unit.... 5.53 
per unit of ammonia plus 
,50 per ton. 
*Unground fish scrap, dried, 
60% protein nominal f.o.b 
Fish Factory, per unit....... 1.21 
Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 
MOTE cccccccccccccscecessccs 35.50 
in 200-lb. bags.. - 
Sp BEO-ER. BAGS... ccccccesccscs 38.50 
Fertilizer tankage, ground, 10% 
ammonia, 10% B. P. L., 
ME ccvccococceseeseccoces nominal 
Feeding tankage, unground, 10- 
12% ammonia. bulk......... 5.53 
per unit of ammonia plus 
$7.50 per ton. 





Phosphates 
Bone meal, steam, 3 and 50 
bags, per ton, f.o.b. works. .$55.00 
Bone meal, raw, 442% and 50%, 
in bags, per ton, f.o.b. works. 60.00 
Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit..... .70 


Dry Rendered Tankage 


45/50% protein, unground, $1.25 per | 


unit of protein plus $7.50 per ton. 
*Plus $7.50 per ton. 











FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 





THE FRENCH OIL MILL MACHINERY CO. 
PIQUA, OHIO 
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THERE afe two specific reasons 
why you should select Montgom- 
ery Elevators for your plant. First, 
you will find that initial cost is generally lower. 
Second, you will find — as scores of other Packers 
have found — that Montgomery Elevators will 
provide greater operating efficiency. Only Mont- 
gomery offers you this two-fold economy. 


Best proof of Montgomery Elevator performance 
is our continuously growing list of customers in 
the packing industry and the fact that our first 
customer, way back in 1913, is still one of our best. 
We have made over 200 installations for this one 
customer, one of the world’s leading packing com- 
panies, during this 30 year period. 


If you are planning a specific project, Montgomery 
Elevator Company invites you to take advantage 
of the wealth of experience gained in meeting the 
exact requirements of scores of Packers. Write 
Dept. N-21. 


HOME OFFICE © MOLINE, ILLINOIS 


\ Branch Offices and Agents in Principal Cities) 
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VEGETABLE OILS 











Ceiling increases of 15c per bushel 
for soybeans and about 1.9c per Ib. on 
the four principal vegetable oils were 
announced by OPA this week. The 
agency also said that, as a result of 
the Department of Agriculture direc- 
tive increasing crude vegetable oil 
prices 1.75c per lb., end-products such 
as margarine, cooking and salad oils, 
shortening and salad dressings, will 
jump an average of 2.5¢c per lb. The 
increase in crude cottonseed, corn, soy- 
bean and peanut oils is covered by 
Amendment 73 to RMPR 53. Mean- 
while, the markets were almost void of 
action as crushers awaited the new 
order. It is hoped that some trading 
will take place in the near future. There 
were some indications that crushers 
were booking some oils for later deliv- 
ery because crop harvestings are only 
now in full swing. 


ARGENTINE LARD EXPORTS 


Argentine lard exports during the 
first half of this year were 23,400,000 
Ibs., or less than half the quantity 
shipped during the same period a year 
ago. Argentine lard trade for the cur- 
rent calendar year may be the lowest 
since 1942 when 44,400,000 Ibs. were 
exported. The present short supply of 
lard in Argentina is attributed chiefly 
to the wide-spread slaughter of hogs 
several months ago, owing to the un- 
favorable hog-corn ratio. Hogs mar- 
keted today generally are lighter 
weights yielding less lard. 

This year’s shipments have gone 
principally to the United Kingdom, 
Mexico, the Soviet Union, Sweden, Ven- 
ezuela, and Peru. Exports to the Soviet 
Union during June, amounting to 2,800,- 
000 lbs. are the first of any consequence. 


Fats and Oils Output May 
Not Reach 1935-39 Level 
For Several Years—USDA 


World output of fats and oils may not 
reach the 1935-39 level for three or 
more years because of political unrest, 
international agreements and other fac- 
tors contributing to the restriction of 
production, the U. S. Department of 
Agriculture forecast this week from 
Washington. 


Because of the uneasy political situa- 
tion and unsettled conditions, years may 
be required to restore normal produc- 
tion of Manchurian soybeans and Suma- 
tran palm oil. Antartic whale oil pro- 
duction has been limited to approxi- 
mately one-half the 1938 level because 
of international agreements to conserve 
the relatively small number of whales 
in those waters. 


Restoration to the 1935-39 level of 
quantity of fats and oils available for 
international trade likewise will require 
some years because large producing 
areas, such as China, will now con- 
sume a larger proportion of domestic 
output. 


Expansion of sunflower seed produc- 
tion in Argentina, however, is expected 
to continue, and the output of lard and 
soybeans in the United States probably 
will remain above the 1935-39 level for 
some time. Also several countries may 
subsidize domestic production of fats 
and oils in order to reduce import needs, 
and the import demand of some may be 
limited by lack of purchasing power, the 
Department said. 


Total exports of fats and oils and oil- 
seeds from principal producing coun- 
tries in terms of fat or oil equivalent 
are estimated at 2,990,000 short tons 
for 1946, compared with the 1935-39 
average of 6,511,000 short tons. The 
world’s import requirements for 1946 
are about double the supply of fats and 
oils for export. 


—— 


BY-PRODUCTS MARKETS 


Blood 
Unit 
Ammonia 
CWagremnl, MEGS ccccccccesccccsccccesccusan $5.59" 
Digester Feed Tankage Materials 
Unground, per unit ammonia............... $5.53° 
Liquid stick, tank Cars.......6-e.eeeeeeeees 2.6 


Packinghouse Feeds 


65% digester tankage, bulk............... 
60% digester tankage, bulk............... 
55% digester tankage, bulk............... 
50% digester tankage, bulk......... oad 
45% digester tankage, bulk......... 
50% meat, bone meal scraps, bulk. ou 
+Blood- ” yNes eee ROR 





Per ton 
Steam, ground, 3 & 50..........+..+.- $35.00@36.00 
Steam, ground, 2 & 26........+..+++. 35.00@36.00 
Fertilizer Materials 

Per Ton 

High grade tankage, ground 
10@11% ammonia ........+-+++4. ny 3.85@ 4.000 
Bone tankage, unground, per ton.... 30.00@31.00 


Hoof meal ..ccccccccccccecccesccess 4.25@ 4.50 


Dry Rendered Tankage 
Per unit 
Proteis 
Hard pressed and expeller unground 
GEG protein OF OSB. 20. cc ccccccccccccccccecs $1.25" 
GS OS TOD PCC c cc cccccccescescccosecscm La 


Gelatine and Glue Stocks 


Per ewt. 
Calf trimmings (limed)...............s+e0. $1.00" 
Hide trimmings (green salted)............. 90 
Sinews and pizzles (green, salted)......... % 

Per tos 
Cattle jaws, skulls and knuckles........... $45.000 
Pig skin scraps and trim, per Ib......... TK@T% 


Bones and Hoofs 





, 65.00 
Blades, anf shoulders & thighs. 62.50@6.0 


EEOGER, WREGS ccccccccccecccescesecce nol 

Hoofs, house run, assorted........... 40.00@ 45.0 

TUMK BORED cccccccccccsccccosccecces 336.00 
Animal Hair 

Winter coil dried, per ton........... $ 60.00 

Summer coil dried, per ton........... 35.00@40.0 

Winter processed, black, Ib.......... 9 


Cattle switches .........+0---eeeeeees 


*Plus $7.50 per ton for ceiling price, f.0.b. ship 
ping point. 

**Denotes ceiling price, f.o.b. shipping point. 
+Based on 15 units of ammonia. 

tDelivered Chicago. 








Wyillibale Schaefer Compa ny 





PROCESSORS OF ANIMAL FATS AND OILS x 











AMERICAN MEAT INSTITUTE - 


ASSOCIATE MEMBER 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


6 == 


CHestnut 9630 
TELETYPE 
WESTERN UNION PHONE 
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Per ewt. 


Per ton 
- - $45,000 
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).00@ 80.00 
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2.50 @ 65.0 
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).00@ 45.0 

$36.00 
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4@ % 
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“| USDA Meat Board, however, 


HIDES AND SKINS 





—— 


Hide trade very limited despite sharp 

cut in allocations—Many packers in- 

dicate will have no hide offerings this 
month, due to reduced slaughter. 


Chicago 


PACKER HIDES.—Action in all do- 
mestic hide markets has been very dis- 
appointing so far this week. The new 
buying permits, which became valid for 
trading at the opening of this week, 
were reduced sharply, as expected. The 
permits were based on 35 percent of 
the 1942 base period for hides, 40 per- 
cent for calfskins, and 60 percent for 
kipskins, with no allowance for un- 
filled previous quota allocations. 

The federally inspected slaughter 
figures for the month of Sept. are not 
yet available. Weekly estimates by the 
have 
shown the inspected cattle slaughter 
running from 18 to 25 percent of the 
same week a year ago. The slaughter is 
spread out, however, among so many 
packers that most of them did not ac- 
cumulate sufficient hides of the differ- 
ent descriptions to make closed packs. 

For this reason, it is strongly indi- 
cated by at least a couple of the local 
packers, and also four of the larger 














outside packers, that they will have lit- 
tle or nothing in the way of hides to 
offer during the current trading period. 
In fact, one large packer reports kill- 
ing only seven cattle at Chicago during 
a period of one week, due to inability 
to buy cattle in compliance with OPA 
regulations, in the prescribed range of 
prices. While cattle receipts are show- 
ing a steady improvement from the re- 
cent low point, a good proportion of 
current receipts are going back to 
farms for feeding. 

For the week ended Sept. 28, the 
USDA estimated total federally in- 
spected cattle slaughter at 88,000 head, 
13 percent above the 78,000 of previous 
week, but 75 percent under the 351,000 
reported same week a year ago. Calf 
slaughter last week totalled 96,000 head, 
12 percent over the 86,000 of previous 









week, but 46 percent under the 178,000 
of same week a year ago. 

At the moment, the hide supply sit- 
uation looks very gloomy. Many trad- 
ers view the situation as nearly hope- 
less this month and express the belief 
that, unless tanners secure some hides 
during the coming week, most tanners 
throughout the country will be closed 
down by the end of the current month. 


OUTSIDE SMALL PACKERS.—Very 
limited activity has been reported in 
the small packer market so far. Sev- 
eral cars of small packer all-weight na- 
tive steers and cows were reported 
moving early in the week at the ceiling 
of 15c flat, trimmed, with brands at 
14c. The kill during Sept. was ex- 
tremely light, however, and so scat- 
tered that few packers have closed 
packs to offer. Tanners report consid- 
erable difficulty in securing shipment on 
earlier purchases. 


PACIFIC COAST.—The Coast mar- 
ket is quotable at the local ceiling of 
13 %4¢, flat, for steers and cows, and 10c 
for bulls. While no trading has been 
mentioned so far, it is understood that 
several small productions have been 
ear-marked for regular buyers. 


FOREIGN WET SALTED HIDES.— 
There has been no trading reported 
from the South American market this 
week. In fact, in the Argentine, all the 
larger frigorifico plants have been 
closed down by labor troubles and only 
the municipal plants reported in opera- 
tion, with no offerings of hides. 


COUNTRY HIDES.—Several scat- 
tered cars of country all-weight hides 
sold early in the week at the ceiling of 
15c flat, trimmed, or 14c untrimmed, 
with brands at a cent less. However, 
offerings are scarce and country kill 
does not normally pick up until the ad- 
vent of cold weather. A few holders of 
country hides and small packer stock 
seem to be convinced that the meat sit- 
uation is so critical that something will 
surely be done before election time; 
they have nothing to lose by waiting, 
and feel some advantage may accrue to 








them from their limited holdings, which 
would have to be sold at present at a 
loss. 


CALF AND KIPSKINS.—All calf 
and kipskin markets are quotable at 
full ceiling prices as listed previously. 
No packer trading is expected until next 
week, and no sales by city collectors 
have come to light as yet, although it 
is indicated that a few small lots have 
moved on basis of New York selection 
and prices. 

SHEEPSKINS.—Production of pack- 
er shearlings is currently light, although 
some little spurt during the Fall is still 
expected in some quarters. Offerings 
run mostly to No. 1’s, which are mov- 
ing at $2.15; No. 2’s are salable at 
$1.90, and No. 3’s at $1.00, all ceiling 
prices. Five or six mixed cars were re- 
ported this week, with No. 1 shearlings, 
Fall clips and genuine Spring lambs in 
varying proportions. Straight car Fall 
clips sold at $3.75 each, and another car 
moved late this week at a strong $3.75 
each. Genuine Spring lambs sold in 
mixed cars at a strong $3.00 each, or a 
shade better. Pickled skins are quoted 
$7.75@8.00 per doz. packer production, 
with offerings reported scarce and sold 
up in most quarters. Good inquiry from 
pullers for packer wool pelts and sales 
by mid-west packers had been credited 
earlier at $3.50@3.55 per cwt. live- 
weight basis, running mostly westerns. 
One Iowa packer is scheduled to sell 
pelts late this week and up to $3.75@ 
3.80 per cwt. liveweight basis is cur- 
rently talked. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for 
week ended September 28, 1946, were 
4,969,000 lbs.; previous week 4,475,000 
lbs.; same week last year 6,710,000 lbs.; 
January 1 to date 251,795,000 lbs., com- 
pared with 268,366,000 lbs. a year 
earlier. 

Shipments of hides from Chicago for 
the week ended September 28, 1946, 
were 4,872,000 lbs.; previous week 5,- 
329,000 lbs.; same week last year, 4,873,- 
000 lbs.; January 1 to date 172,671,000 
lbs.; a year earlier shipments were 
171,173,000 lbs. 
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PROMPT 
DELIVERY 


NOW, No. 50 SAUSAGE TRUCK 


New ““NEOPRENE’’ WHEEL! 


The No. 50 Sa i Truck has been one of our most 
These trucks will 


complete with roller 
and grease fitting. 


DESCRIPTIVE CIRCULAR O5 ON REQUEST 


E.G. JAMES COMPANY 
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SPECIALTIES 
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items. 
in even greater demand now that they are avail- 
able with the new DuPont Neoprene wheel which eliminates the 
separation of the tread due to the corrosion of the core which is a 
serious problem with old style rubber-tired metal wheels. These are 


bearing grease-retaining washer, plated hub caps 


LA SALLE ST 
HAL 


Phone 
HARrison 9066 











OPA RAISES CEILINGS ON 
CERTAIN LEATHERS MADE 
FROM IMPORTED SKINS 


Three additional leathers, represent- 
ing about 7% percent of total consump- 
tion of leather in this country, were to- 
day given price increases similar to 
those previously granted on other 
leathers made predominantly from im- 
ported raw stock, the Office of Price Ad- 
ministration announced today. 

Effective Oct. 3, 1946, the following 
increases are authorized to cover rises 
in prices of imported stock resulting 
from discontinuance of price agreements 
among importing nations: 

35 percent for leather re-tanned in 
this country from semi-tanned East In- 
dian goatskin. 


34 percent for chamois leather pro- 
duced from imported raw sheepskins or 
imported raw lambskins. 


3% cents a square foot for skivers 
tanned from imported untanned skivers 
or imported pickled sheepskin skivers. 
This amounts to about 25 percent. 


(OPA classes as skivers the tanned 
or untanned grain side of sheepskins 
which have been split through the thick- 
ness; the flesh side, called a flesher, is 
used in producing chamois.) 

At the consumer level, the effect of 
the increase will be felt chiefly in the 
prices of novelty leather products made 
from tanned goatskin or lamb or sheep 
skivers, as these manufactured articles 
have been removed from price control. 
On chamois skins for cleaning, which 
are under the General Maximum Price 
Regulation, the “freeze” order, the per- 
centage increases will be passed through 
in accordance with the requirements of 
the recent law calling for maintenance 
of March 31, 1946, average margins for 
distributors. In the case of skivers used 
for shce linings or chamois utilized to a 
limited extent for garments or gloves, 
the leathers are not important in the 
total cost and will not result in an in- 
crease. In the manufacture of hand- 
bags, where the leather represents a 
greater element of cost, East India 
tanned goatskins possibly may be used 
by the industry for higher price-lines. 

The increases cited are to be added to 
the base period prices and are in addi- 








WEEK'S CLOSING MARKETS 





tion to the six percent increase on all 
leathers allowed on June 7, 1946, accord- 
ing to OPA’s announcement. Reporting 
provisions are contained in the regula- 
tion. 

Amend. 1 to Order 16 under MPR 61, 
Leather, is effective Oct. 3, 1946. 


MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture during July, 1946, com- 
pared with the corresponding period a 
year earlier: 

Ingredient schedule of uncolored oleomargarine: 
July, 1946 July, 1945 
Ibs. Ibs. 


Butter culture ............ 103 95 
ON ENED oc vtsccoccessa 238 2,528 
OS eee 105 116 
CGE orcd don cecesececes 508,072 886,261 
Cottonseed flakes ......... ee 24,873 
Cottonseed oil .......... 15,752,211 21,375, —_ 
Cottonseed stearine ....... 

Derivative of glycerine. . 68, 073 73, oe 
DEED cecendescagocece 62 

UEEEEMNO ccccccccccooss 9,824 6,830 
DEEN scccececcescoes 48,408 48,235 
tt Mitweteddaswdaaede 6,432,175 7,040,890 
Monostearine ............ 23 35,076 
Neutral lard .... 150,264 
DE intneteedececee 216,706 
Oleo stearine ........... 189,402 
EE fiir o cigaca eel es 15,456 
DE GEE kaoenveccvnadese 420,783 
TEE cae cvcsnecsesen ve 5 
Soda (benzoate of)... 

Soya bean oil.......... 





Soya bean stearine.... 


ED ntudbiawnds<hae-s ‘ ve 8,100 
Vitamin concentrate ...... 7,446 8,002 
erry 39,008,724 41,933, 488 


ARMY GETS LITTLE MEAT 


The U.S. Army Quartermaster Corps 
has indicated that during the week be- 
ginning September 23, the agency pro- 
cured only 2,434,213 lbs. of meat instead 
of the 12,000,000 or more pounds con- 
sidered by the Quartermaster General 
as the irreducible minimum necessary. 
The Army is now negotiating with the 
Argentine government in an effort to 
procure part of the unallocated percent- 
age of Argentine beef for shipment to 
American forces abroad, particularly 
those in the European theatre. 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Week ented Cor. week, 
1945 


br 
ais 


Oct. 3, °46 July 25, '46 
@15% 
@lt% 


14% 
14 


Hvy. nat. strs. 
Hvy. Tex. strs. 
Hvy. butt 
brnd’d strs... 
Hvy. Col. strs. 
Ex-light Tex. 
BtES. ..ceceee 1 
Brnd'd cows... 1 
Hvy. nat. cows. 1 
Lt. nat. cows.. 1 
Nat. bulls..... 


Calfskins .. 
Kips, nat... 
, brnd’d 
Slunks, reg. 


% 
% 
% 


81 
20 27 
7 








Nat. all-wts... @15 24 25 15 
Brnd’d all-wts. @l4 23 24 4 
Nat. bulls..... 1 
Brnd’d bulls... 0g 
Calfskins ..... 20% 
Kips, nat...... 18 
Slunks, reg. @1.1 1.10 
Slunks, bris.. @55 


All packer hides and all calf ont kipsking quoted 
on trimmed, selected basis; small packer hide 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hivy. ot86...... @15 20%, @21 14 @% 
Hvy. cows..... @15 20% @21 14 15 
DE adconceces @li 20%421 15 
Extremes ..... @15 20% @21 5 
aks @11% @l4 @lly 
Calfskins ..... 16 eis @2 25 16 @18 
Kipskins ...... @16 @2 16 
Horsehides ....6. 50@8. 00 10. 00@10. 50 6. 8.00 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 
Pkr. shearlgs.. @2.15 @3.00 2.10@2.% 
Dry pelts......26 @27 26 @2 27 25 an 


KINDS OF LIVESTOCK KILLED 


Aug., July, Aug 
1946 1946 1M6 
Per ler- Per- 
cent cent cent 
Cattle— 
Steers ... .- + 45.8 48.9 46.1 
Heifers . oon 9.8 05 
| ren 38.3 36.4 38.7 
Cows and heifers........49.9 46.2 2 
Bulls and stags......... 4.3 4.9 4t 
Canners and cutter...... 15.9 11.2 141 
Hogs— 
Pe didcubaksahedt ans 29.6 31.1 me 
Barrows and gilts......69.6 68.3 04 
Stags and boars... 8 6 a 
Sheep and lambs— 
Lambs and yrigs....... 


_ 
~ 
uw 
ter 
oa 
sient 


Sheep 








Saar ° 
HAMS - 


“Morrell 


PRI 


meats 








PORK - 


BACON > 


VEAL - 


SAUSAGE 
LARD - CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


LAMB 








The National Provisioner—October 5, 104 


| 








The 





whe 














The National Provisioner—October 5, 1946 






















o help increase 


Take-Home Savings” 


THE Treasury Department has published two new booklets to help you 
and your employees realize the utmost benefit from your Payroll Savings 
Plan—benefits proportioned to the extent your employees add to “take 
home savings” by buying and holding U.S. Savings Bonds. 

“Peacetime Payroll Savings Plan” for key executives offers helpful 
suggestions on the conduct of the Payroll Savings Plan. In addition, it 
quotes leaders of Industry and Labor and their reasons for supporting 
the Plan. 

“This Time It’s For You”-is for distribution to employees. It explains 
graphically how this convenient, easy thrift habit works. It suggest goals to 
save for and how much to set aside regularly in order to attain their ob- 
jectives. If you have not received these two booklets, or desire additional 
quantities, communicate with your State Director of the Treasury De- 
partment’s Savings Bond Division. 

See your Payroll Savings Plan through to maintain your share in 
America’s future. It is sound economics and a powerful force for good 
today—and tomorrow—as a safeguard for stability and a reserve of fu- 
ture purchasing power—money that is kept within your community. 





The Treasury Department acknowledges with appreciation the publication of this message by 


THE NATIONAL PROVISIONER 


This is an official U.S. Treasury advertisement prepared under the auspices of the Treasury Department and Advertising Council 


Page 365 








PRODUCTION OF MEAT 
SHOWS SLIGHT UPTURN 


Meat production under federal in- 
spection for the week ended September 
28 increased 14 per cent over the pre- 
vious week to a total of 80,000,000 lbs., 
the Department of Agriculture re- 
ported. Last week’s production was 70,- 
000,000 ibs. The week’s federally in- 
spected slaughter was 73 per cent below 
the 292,000,000 lbs. recorded for the 
corresponding week last year. 

Slaughter of cattle under federal in- 
spection for the week totaled an esti- 
mated 88,000 head, 13 per cent above 
the 78,000 head counted a week earlier, 
but 75 per cent below 351,000 a year 
ago. Beef production for the week is 
calculated at 39,000,000, compared with 
34,000,000 the preceding week and 173,- 
000,000 a year ago. 

Calf slaughter was estimated at 
96,000 head, 12 per cent above 86,000 
head last week but 46 per cent below 
178,000 in the same period last year. 
The output of inspected veal totaled 
11,200,000 Ibs., 10,000,000, and 25,100,- 
000 for the three weeks under com- 
parison. 

Sheep and lambs slaughter for the 
week was estimated at 360,000 head, 17 
per cent above 308,000 for the preceding 
week but 20 per cent below 449,000 for 
the same period last year. Production 
of inspected lamb and mutton in the 
three comparative weeks amounted to 
14,800,000, 12,600,000 and 19,300,000 
Ibs., respectively. 

Hog slaughter was estimated at 
96,000 head, 14 per cent above the 
84,000 head slaughtered during the pre- 
ceding week but 78 per cent below 438,- 
000 for the same week of 1945. The 
estimated pork production was 15,000,- 
000 lbs., compared with 13,000,000 Ibs. 
week last year. 





MEAT EXPORTS-IMPORTS 


U.S. exports and imports of meat 
products during July, 1946: 
JULY 
1945 
Pounds 


1946 

EXPORTS (domestic) Pounds 
Beef & veal, fresh or 

PGND ccccvaccestcicse GERRS 
Beef & veal, pickled or 

cured 
Pork: 

Fresh or frozen....... 12,388,529 

Wiltshire and Cumber- 


143,039 
206,799 
1,559,598 


20,896 


land sides 1,267,951 
Hams and shoulders, 
cured 
BE, ac wevcsuseccsss 
Other pork, pickled or 
salted 
Mutton and lamb 
Sausage, including canned, 
and sausage ingredients 8,690,744 
Canned meats: 
NE cncccverccsccscc cman 
Pork 7,142,3 
Tushonka ,392,1 
Other canned meats’. .59,781,21: 
Other meats, fresh, 
frozen, or cured: 
Kidneys, livers, and 
other meats, n.e.s... 
Lard, including neutral. .52,5£ 
Tallow, edible 
Tallow, inedible 
Grease and lard stearin.. 


912,373 
. -21,286,152 


2,545,549 
2,457,955 
6,414,637 

455,856 


3,845,730 
3,178 


15,202,341 


6,583 
1,067.606 
27,062,706 


247,731 


100,866 
40,835,651 


IMPORTS: 


Beef, fresh or frozen.... 125,891 
Veal, fresh or frozen. 52% 363 
Beef and veal, pickled 

or cured i 141 
Pork, fresh or frozen. . - 
Hams, shoulders and 


1,040,687 
773 


29,534 4,015 
27,037 17,176 


290 
1,871,604 
989,697 


Canned beef ° 21,240 
Tallow, inedible 60,000 


‘Includes many items which consist of varying 
amounts of meat. 


AUGUST MEAT PRODUCTION 


Total production of meat and lard 
during August, 1946, compared with a 
year earlier. 

Aug., 1946 Aug., 1945 
Ibs. Ibs. 


594,359,000 
70,489,000 
555.686,000 


Beef .... 
Veal 
Pork (carcass wt.) 
Lamb and mutton 65,053.000 
WEED cs ccccesreserves 1,285,587 ,000 
Pork, excl. lard 425,735,000 
Lard and rendered 
pork fat 


387,806,000 
86,506,000 


USDA Meat Board Has 
Discontinued Activity 


The U.S. Department of Agricultuy 
Meat Board, which has functioned gg 
successor to the War Meat Board sing 
October, 1945, has been discontinued, ag. 
cording to a USDA announcement. The 
action was taken following the sg 
curtailment of government procurement 
functions and other activities affecting 
meat. 


The Board was first organized jp 
June, 1943, as the War Meat Board, to 
obtain and use the advice and assistane 
of the livestock and meat industry ip 
connection with government meat pro 
curement problems, distribution pr. 
grams and other matters. After the 
end of hostilities, the board was reor. 
ganized as the USDA Meat Board 
Prior to reorganization, the U.S. Mili 
tary Services and the OPA were repre. 
sented on the board. 


H. E. Reed, director of the livestock 
branch of the Production and Market 
ing Administration and chairman of the 
Board, commenting on its disconting- 
ance, said that “the consultations and 
recommendations of the War Meat 
Board and its successor have been ex 
tremely valuable in dealing with com- 
plex wartime meat problems. Some of 
the valuable meat prceduction and dis 
tribution information developed during 
the war years and since will form the 
basis of reports which will continue to 
be made available . . . to the benefit of 
both government and industry.” 

Members of the Board at the time of 
discontinuance, aside from Department 
of Agriculture representation, include: 
A. L. Scott, Walter A. Netsch and Gus 
Roberts, all of Chicago; John Heim, 
Baltimore, Md.; George C. Abraham, 
Memphis, Tenn.; Ralph H. Daigneau, 
Austin, Minn., and Harold H. Meyer, 
Cincinnati, O. 














A BULLS EYE 


IN ALL LIVESTOCK 
CENTERS 


KENNETT-MURRAY 
Livestock Buying Service 





Ofjfyices. 
Detroit, Mich. 








Order Buyer of Live Stock 
L. HW. MeMURRAY 


INDIANAPOLIS, INDIANA 
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Dayton Ohio © 
Omaha,Neb.  Cincinnati,Ohio 
La Fayette,lud. Louisville, Ky. 
Sioux City, lowa 


Indianapol 
Nashville, Tenn. 
Montgomery, Ala. 











a BN LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn. 
West Fargo, N.D. 


Billings, Mont 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on October 3, 1946, 
reported by Office of Production & Marketing Administration: 


HOGS (quotations based 
on hard hogs) : Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 


BARROWS AND GILTS: 

Good and Choice: 

lbs ...$16.25 only $16.20 only $ x 

lbs . 16.25 only 16.20 only 5. 5.95 16.00 only 
Ibs. . 16.2% only 16.20 only 5. 5.95 16.00 only 
Ibs - 16.20 only 5. 5.05 16.00 only 
Ibs 16.20 only 5. b 16.00 only 
lbs 16.20 only 5.2 y : 16.00 only 
Ibs . 16. 3 16.20 only 5. 5.95 -16.00 only 
Ibs 25 3 16.20 only 5. y 5.9 16.00 only 
lbs 25 y 16.20 only 5.8 y 5.97 16.00 only 
Ibs 3.25 y 16.20 only 5. y ; 16.00 only 


Ibs ‘ 3 15.50-16.20 15.90 only 5. 16.00 only 


Good and Choice: 
Ibs 16.25 only 16.20 only 15.90 only 5.4 16.00 only 
Ibs .. 16.25 only 16.20 0nly 15.90 only 95 16.00 only 
Ibs... . 16.2% only 16.20 only 15.90 only 16.00 only 
Ibs. . . 16.35 only 16.20 only 15.90 only 16.00 only 
15 
Li 


Ibs . 16.25 only 16.26 only .90 only 5.9% 16.00 only 
lbs . 16.25 only 16.20 only 5.90 only 5. 16.00 only 


Ibs . 16.25 only 15.00-16.20 15.90 only 5. 16.00 only 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 


STEERS, Choice: 
700- 900 Ibs..... 28 18.50-20.1 
900-1100 Ibs..... 20. y 19.00-20.1 
1100-1300 Ibs..... 20.2 y 19.00-20.1 
1300-1500 Ibs..... 20.25 y 19.00-20.1 


5 19.50-19.90 25-19. 19.95 only 
5 19.90 only 9.50-19. 19.95 only 
5 19.90 only 9.75-19. 19.95 only 
5 ‘ 9.75-19. 19.95 only 


STEERS, Good 

700- 900 lbs..... .50-20.25 17.00-18.50 -00-19.5 -75-19.8 18.00-19.95 
900-1100 Ibs..... 1f -20.25 17.25-19.00 .75-19.72 -19.75 18.00-19.95 
1100-1300 Ibs 9.50-20.25 17.50-19.00 .75-19. .50-19.75 18.00-19.95 
1300-1500 Ibs..... 19. .25 17.50-19.00 .50-19.75 18.00-19.95 
STEERS, Medium: 

700-1100 lbs 

1100-1300 Ibs..... 13.50-19.50 
STEERS, Common: 

700-1100 Ibs..... 11.00-13.50 -50-12.75 11.00-13.00 

HEIFERS, Choice: 

600- 800 Ibs..... 20.25 only 18.00-20.15 19.25-19.90 18.50-19.90 19.95 only 
800-1000 Ibs..... 20.25 only 18.00-20.15 19.50-19.90 18.75-19. 19.95 only 
HEIFERS, Good : 

600- 800 Ibs... .. -75-20. 16.00-18.00 16.75-19.50 15.75- 
9800-1000 Ibs... .. -00-20. 16.00-18.00 17.50-19.50 16.00- 
HEIFERS, Medium: 

500- 900 Ibs .00-18. 12.00-16.00 12.00-17.25 11.50-15.75 
HEIFERS, Common: 

500- 900 Ibs..... 10.00-12.! 50-11. 10.00-12.00 
COWS, All Weights: 


wm tS 
RZSS 


Canner 


BULLS, (Yigs. Excl.), All Weights: 

Beef, good ...... 18.25-13.50 13.00-13.40 .00-13.15 .00-13. 
Sausage, good .. 13.00-13.50 12.50-13.00 .50-13.1! 2.75-13. 
Sausage, medium. 12.50-13.00 11.00-12.50 00-12. 11.50-12.75 


nw 


8 8338 383 


9.00-11.00 00-11. 8.50-11.50 
Good & choice... 15.50-18.5 14.50-19.75 .00-15.5 5.00-17.50 
Com. & med -00-15. 10.00-14.50 .00-13. .00-15.00 
she ee ces o .50-10. 8.00-10.00 - -10.00 


S33 8 SEs 


so+ 
338 

hs 
One-l 


CALVES: 

Good & choice. . 00-17. 15.00-1 
Com. eau 00-14. 10.00-1 
Cull .00- 9. 7.00-1 


noe 
sez 


ons 
333 


7.5 
5. 


0. 


SLAUGHTER LAMBS AND SHEEP: 


LAMBS: 

Good & choice... 19.00-19.50 18.00-18.75 .75-19.35 18.50-19. 
Medium & good.. 14.75-18.75 15.00-17.50 -00-18, 22 -00-18. 
Common 11.75-14.50 11.50-14.50 

YL6. WETHERS: 

Good & choice... 16.00-16. 
Medium & good.. 14.00-15. 
EWES: 

Good & choice... 9.25-10.25 7.50- 8.00 8.50- 8.85 8.25- 8.75 8.50- 9. 
Cemmon & med.. 7.50- 9.00 6.50- 7.50 7.50- 8.25 6.75- 8.00 7.00- 8.25 


tions on wooled stock based on animals of current sensonal market 
Na. 2 peite. wool growth. Those on shorn stock on animals with No. 1 and 


Quotations on slaughter lambs and yearlings of Good and Choice and of 
Medium and Good grades, and on ewes of Good and Choice grades, as combined, 
one lots averaging within the top half of the Good and the top half of 

Medium grades, respectively. 


7 
75 
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SOLVAY shite of soda 


OLVAY SALES CORPORATION + 40 RECTOR STREET NEW YORK & 





ON THE SIOUX CITY MARKET 
ERICKSON & POTTS 


ORDER BUYING Phone: 82440 








HARMON-HOLMAN 


* « « LIVE STOCK ORDER BUYERS - «+ + 
¢ SIOUX CITY Il, IOWA + TELEPHONE 80674 - 
Your Profits Depend on Experienced Buying 











Long Distance 518 * Phone « Bridge 6261 
e HOGS ON ORDERS - SHIPPED EVERY WHERE 
e WE SELL STOCK PIGS 
e NO ORDER TOO SMALL OR TOO LARGE 
e WE SERVE THE SOUTH 


HARRY L. SPARKS & CO. 


NATIONAL STOCK YARDS - ILLINOIS 








For Sewice and Dependability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA 











STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave., 4 








Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 








HOWARD 


MACHINES 


for MECHANICAL 
CLEANING 


© FOR PACKING PLANT 
EQUIPMENT... 
® CANNED FOODS BEFORE AND 
AFTER COOKING 
@ Howard Machines save money on pack- 
& DRYING ing house cleaning problems. 
As © Satisfy Federal Inspection. 
@ Write for detailed information. 


HOWARD ENGINEERING & MFG. CO. 


2245" BUCK ST CINCINNATI 14, OHIO 














PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF AND PORK B.A.1.85T.13 














Liberty 
Bell Brand 


Hams — Bacon — Sausages — Lard —Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 























OPPORTUNITY! 


We are a reputable principal 


READY t PAY YOU 

For quick purchases on C A 4 i 
eINDUSTRIAL PLANTS 
e MFG. DIVISIONS or UNITS 


(assets or capital stock) 
FOR IMMEDIATE ACTION IN THE STRICTEST CONFIDENCE 
ADDRESS BOX 1205, 147 W. 42 St., New York 18, N. Y. 
Personnel will be retained wherever possible. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended Sept. 28, 1946. 


CATTLE 
Cor. 
Prev. week, 
week 1945 
Chicagot 
Kansas City .. 
Omaha* .. ‘ 
East St. Louis. 


Philadelphia . 
Indianapolis .. 
New York & 

Jersey City.. 5,05 3,222 12,497 
Okla. City*... 5.9 15,204 
Cincinnati .... 3,495 2 5,920 
Denver ....... 2,936 38,2 8,517 
ie BOON cocsce 152 3, 16,038 
Milwaukee ... ,702 325 4,764 


eer 188,254 
*Cattle and calves. 


HOGS 


Chicago 9,627 , 8% 46,408 
° o7 


Kansas City .. 3.078 
Omaha ....... 3,570 
East St. Louis' 3,758 
St. Joseph ... 2,069 
Sioux City ... 3,343 
Wichita ...... 834 
Philadelphia . 576 
Indianapolis . 723 
New York & 

Jersey City.. 6, 4,343 
Okla. City .... 1 866 
Cincinnati .... 1,494 
Denver ....... 3 2,461 
St. Paul 8 1,988 
Milwaukee ... 8753 783 


42,436 37,237 184,331 
‘Includes National Stock Yards, BE. 
St. Louis, Ill., and St. Louis, Mo. 


SHEEP 

Chicagot 8,356 4,526 
Kansas City .. 21,201 15,463 
Omaha 18,913 
East St. Louis. 7,333 
St. Joseph ... 7,484 
Sioux City ... 
Wichita 
Philadelnhia .. 
Indianapolis .. 
New York & 

Jersey City.. 36,170 
Okla. City ... 75 
Cincinnati .... 
Denver 5,é 
St. Paul 7,882 
Milwaukee ... 1,151 


160,392 131,310 
tNot ineluding directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 


City, October 1, 1946: 


CATTLE: 
Steers, gd. 


sees nom. 
Sh ME eeensesead $13.00@13.75 
es Ws wonacessces 11.00@13.00 
7.50@ 10.00 


Cows, can. & cut.. 


CALVES: 


Vealers, gd. to ch....$18.30@20.85 
Vealers, med. to com. 16.50@17.75 
19 


Calves, gd. to ch 
Calves, cull 


HOGS: 
Gd. & ch.... 


LAMBS: 


$20.00@22.00 


Receipts of salable live- 
stock at Jersey City and 41st 
St., New York Market for 
week ended September 28, 


1946: 


Cattle Calves Hogs* Sheep 
180 3,723 


directs) .. 712 6,533 2,752 26,482 


Salable .... 261 1,849 
Total (incl. 


Previous week: 


Salable .. 316 988 223 «1,337 


Total (incl. 


directs) .. 408 5,748 3,126 26,824 


*Including hogs at 31st street. 


The National 


CORN BELT DIRECT 
TRADING 


Reported by Office of Production g 
Marketing Administration, 

Des Moines, Ia., Oct, 3— 
At the 10 concentration yards 
and 11 packing plants j 
Iowa and Minnesota, 
prices were mostly steady fop 
the week. 


Hogs, good to choice: 
160-180 Ib. 
180-240 Ib. .. 
240-330 Ib. .. 
330-360 Ib. 


=) 


3332 
ih ABBE 


SON 


Sows: 
270-330 Ib. . 
400-500 Ib. . 
Receipts of hogs at Com 
Belt markets for the week 
ended Oct. 3, were as follows: 
Same day 
last wk. 
Sept. 27 
Sept. : 
Sept. : 
Oct. 


Oct. 2 
Oct. 3 


LIVESTOCK SUPPLY 
SOURCES 


Percentages of livestock 
slaughtered during August, 
1946, bought at stockyards 
and direct, as reported by 
USDA. 


July, Ang, 
f 1945 


Cattle— 
Stockyards .... 
GEREF ccccccccs 


Calves— 


Sheep and lambs— 
Stockyards .... 
h 38.6 


AUGUST 
MARGARINE TAX 


Taxes paid on oleomargs- 
rine during August, 1946, and 
1945, as reported by the Be 
reau of Internal Revenue: 

Aug., Aug., 
1946 1945 
Excige taxes 

—s 

taxes) .....$484,508.06 $853,490 

Quantity of product on 
which tax was paid during 
August, 1946, and 1945: 

Aug., 
Asis 1s 
a rey ston 


Oleomargarire, 
uncolored ....38,337,000 42,116,080 


Watch Classified page ft 
good men. 
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PACKERS’ FORT WORTH 
Cattle Calves Hogs Sheep 
od Armour... 278 3,098 192 7,291 
ation, 4 PURCHASES — 5 1,813 189 11,049 
Jet, 3~ purchases of livestock by packers _ 416 414 
t principal centers for the week end- ‘ity * 565 41 ‘ “55 
on yards in Poaturday, September 28, 1946, as Rosenthal - 38 
lants { maorted to THE NATIONAL PRO- ath See SS 
Pe m TISIONER: Total ... 1,674 5,366 19,323 e : 
. CHICAGO | Are you using the right answers based on your in- 
eady for Armour, 133 hogs; Swift, 123 hogs ae | grade. the right ain, th: dividual i 
and 40 shippers: Wilson, 248 hogs; Cattle Calves Hogs Sheep . grain, the “vesee requirements. 
gar, 299 hogs: Shippers, 536 hogs: Armour ... 07 18,960 | i i i 
Agar, ne 502 hogs. some 707 18,900 right amount of salt? Absolutely no obligation, 
- 1: 1,432 cattle; 606 calves; 3,841 Cudahy ... 701 4,828 i i i 
$15.70 wy nt see — cas setae Does it meet your needs of course. Simply write 
‘ aaa oosties “aaa ’ . 
130 a KANSAS CITY Total ... 2,627 2,413 74,095 100%? If you're not sure, the Director, Technical 
Cattle Calves Hogs Sheep ST. we'll gladly give you the Service Dept. IY-10. 
$15.70 only Armour... 128 378 39 1,604 Cattle Calves Hogs Sheep 
15.70 only Coney oes Armour .. 1,973 750 2,343 
Sw Sn ~~ Bartusch eee ees TT ‘ . 
at C Wilson 3 ot sit X08 Cudahy «| 1.088 2.083 DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich 
he week an 180 664 18.296 Superior re eae Ee 
Total ...10,180 a 6G... 1,591 1,118 3,486 
follows: seine Others  Basteigcre 
Py Cattic & Total ... 4,691 6,806 ‘1,868 7,882 A 
2,100 Calves pins TOTAL PACKER PURCHASES SAVE STEAM, POWER, LABOR 
ime MB deany 2c: 165 2.483 Week Cor. 
2 00 Zoe... ccc. O80 t ended Prev. week, 
2 309 Wilson ree Sept. 28 week 1945 
Sim WE independent . Cattle ...... 58,106 198,436 MsaM HOG 
esas wn see — 21,920 7,680 
1 d Calves: Eagle, 0: Sheep 151,853 
— 170: Rothschild, 8; South REDUCES COOKING 
Omaha, 650; Roth, 213; Merchants, 20. TIME... LOWERS 
Total: 2,275 cattle and calves; 1,992 
PPLY hogs and 11,136 sheep. RENDERING COSTS 
E. 8T. LOUIS CHICAGO LIVESTOCK emus and eens oo cafeend 
Cattle Calves Hogs Sheep , and ore to small, uniform pieces that reedily 
livestock sa a 2208 1,866 Supplies of livestock at the Chicago fat and moisture content. Greatly reduced cooking time saves steam, 
eee Ho . an ¥ nion Stockya 8 or curren labor Increases capacity melters. 
August, — eevee 152 1,422 comparative periods: r ” oa the of the W you are interested 
Hunter ... “+ eee 
»ckyards Heil ..... RECEIPTS 


Krey 
Laclede ... 


Cattle Calves Hogs Sheep Investigate the new ba I T Ts & M E R R I L L 



































eet ae 1,652 | M&MHOG, There's Builders of Machinery Since 1854 
ily, Aug, Shippers. 9.557 4,184 9.712 @ size and type to meet 1001-51 S. WATER ST., SAGINAW, MICH. 
A 
46 15 - 4,763 | yourneed. Writetoday! 
er- Per Total ...12,162 6,982 4,937 
ont cent 4,000 
T. JOSEPH 
89 188 8 . 6,661 23,412 
Ke, Cattle Calves Hogs Sheep 4,971 20,636 
swift 523 6,155 : wean on anaes 9 
ee oe 6.oa0 38.714 31.0 AHN’SSONSTUO 
26  O6f Others .... 3,119 585 3 *Including 50 cattle, 321 calves, bad ° 
74 — —— 2,790 hogs and 3,702 sh direct t 
33.3 Total . 4.221 1,642 2.024 10,513 vn he ne ‘ sheep ire o CINCINNATI Oo 
Not including 316 cattle and 45 hogs SHIPMENTS ’ : 
bought direct. 
oo) le Cathe Caren Togs Shee “AMERICAN BEAUTY”’ 
sIOUX CITY Sept. 27... 1.384 122 181 2,078 
Sept. 28... 282 a oe 
17 625 Cattle Calves Hogs Sept. 30... 4,50 75 HAMS AND BACON 
53 815 Cudahy . 170 58 785 Oct. 1..... 3,800 455 245 
‘ Armour... 96 29 776 Oct. 2..... 4,989 181 79 i . 
seme GRP gk ose aso 2500 100 Straight and Mixed Cars of Beef, 
Others ... 267 ei Wk. so far.15,892 811 524 -— 
Shippers .. 8,601 969 ey Veal, Lamb and Provisions 
1945 ......15, 1,182 2,739 
Total ... 9, ‘ 585 2.625 Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CHICA CHA VEL - : : c 
TAX: c Peay Hogs seis "7 hemp wc o- as AND 15—Pred L. & stn, 601 ten Bide. 
, attle a bs ' cago packers and shippers week ended NEW YORK 14—Herbert Obl, 441 W. 13th St. 
omarge Cotshe - = 87 372 478 Thursday, Oct. 3, 1946: PHILADELPHIA 6—Ear!l McAdams, 204 Walnut Place 
son eres 18 Week ended Prev WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 
94 . — Oct. 3 week . mathe 
the Bu Ostertag. 44 Packers’ purch ......3,836 3,088 - 
nue: | a Shippers’ purch ..... , 
Aw. Others 5.5 R 3: : , Dt éstdbahnbaed 4,441 
1945 Total ... 5,72 372 
OKLAHOMA CITY 
$353,486.78 . 
Cattle Calves Hogs ST. LOUIS HOGS 
juct on — sa eee 819 932 244 
son ... 924 2.030 406 
| during Others 288 #4115 362 IN SEPTEMBER 
945: Total ... 2.031 3.077 1.012 Receipts, weights and range 
an Not including 250 hogs bought of top prices for hogs at St. Finer Flavor trom the Land O’Corn/ 
145 direct. seneniadets Louis National Stock Yards, 
sri Cattle Calves Hoes kheep Lil» for September, 1946, with Black Hawk Hams and Bacon 
e Calves ogs Sheep . 
. comparisons reported by H. P, 1 B f Ve ] 
42,116,080 Gall’s .... , 198 - * + Lamb 
Kabe’s ... G18 599 1,217 L. Sparks & Co., were: 
i pepe 6S 
Mover |. Rept., Sept. Vacuum Cooked Meats 
samnenter. 73 36 1946 1945 
Nethent’ 8: = Total receipts ........12,513 15,389 
age for Others . 1.043 409 536 Average weight, Ibs... 230 252 


Total ... 


2,084 


445 1.564 


2,251 


Not including 1.202 cattle. 50 calves 
and 1,774 sheep bought direct 


Top prices: 
Highest 
Lowest 

Average cost 


$16.20 $14.7 
16.20 14. 
16.20 145 
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ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 


“Glorified” HAMS » BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 














Superior Packing Co. 


Price Quality Service 


| Chicago St. Paul 








| DRESSED BEEF 
| BONELESS BEEF and VEAL 


Carlots Barrel Lots 














Partridge 
PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 

















Submit Your HOG CASING Offerings Direct to 
THE FOWLER CASING COMPANY, LTD. 
8 Middle St., West Smithfield (Cables: Effseaco, London) 


LONDON, &. C. 1, ENGLAND — And Secure Export Ceiling Prices 
FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 
Boston, Mass. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Production & Marketi 
Administration.) 


WESTERN DRESSED MEATS 





New York Phila. Boster 

STEERS, carcass Week ending Sept. 28, 1946... 1,081 79 wy 

BE ED 6ckdainvcietesees 507 60 » 

Same week year ago........... 7,468 2,696 Ly 
COWS, carcass Week ending Sept. 28, 1946. S44 974 ls 

SL ED saccaanaces couds 520 YS4 le 

Same week year ago........... 2,969 206 
BULLS, carcass Week ending Sept. 28, 1946 

pee a yy 

Same week year ago........... 9 ‘ke 
VEAL, carcass Week ending Sept. 28, 1946. 117 Ml 

WO GND bon cisncccedcenve 6,464 473 Rg 

Same week year ago........... 14,927 1,521 &] 
LAMB, carcass Week ending Sept. 28, 1946... 15,603 3,950 3.0% 

SEE woceewédbcoeesre 10,741 2,710 2.60 

Same week year age........... 19,772 6.782 Tom 
MUTTON, carcass Week ending Sept. 28, 1946. 2,502 1,344 La 

WT ED ca écdentuvendecon 3,094 773 1s 

Same week year ago........... 8,610 1,349 2m 
PORK CUTS, Ibs. Week ending Sept. 28, 1946. 86,758 74,846 7m 

ek... ere 135,815 126,426 5.9 

Same week year ago........... 969,524 297,636 6TTg7 
BEEF CUTS, Ibs. Week ending Sept. 28, 1946 40,818 

WS BEND pe ccvevstcnvcces 35,696 

Same week year ago........... 460,619 

LOCAL SLAUGHTERS 

CATTLE, head Week ending Sept. 28, 1946... 5,034 2,121 

PPO SEED awccccavnticoves 3,222 2,128 6 

Same week year ago........... 12,597 3,323 4 
CALVES, head Week ending Sept. 28, 1946 6,452 1,331 

WES GEOTEIED 2c cccssvcssceces 7,211 1,070 

Same week year ago........... 10,281 1,824 
HOGS, head Week ending Sept. 28, 1946 6,347 1,576 

UES cece cccsccceeces 4,345 1,546 

Same week year ago........... 25,755 5,234 
SHEEP, head Week ending Sept. 28, 1946. 36,170 5,467 z. 

WSR BUOTUEED cccccccccccccces 33,920 4,775 "a 

Same week year ago........... 50,433 4,473 


Country dressed product at New York totaled 2,752 veal, no hogs and 
lambs. Previous week 3,157 veal, no hogs and 121 lambs in addition to that 
shown above. 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers showed slight 
increases for all classes during the week ended September 2%. 
However, totals were sharply under those of a year ago and 
running near the lowest point on record. Sheep and lamb 
slaughter is holding up well, although still under the same 
time of last year. 











NORTH ATLANTIC Cattle Calves Hogs Sheep 
New York, Newark, Jersey City.... 5,034 6,452 6,347 36,170 
Baltimore, Philadelphia ............ 2,171 404 1,955 2,178 

NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis. . 1,821 
Chicago,: Biburn ......ccccccccsecss 4,889 
St. Paul-Wis. Group* 15,651 
St. Louis Area’..... 7,264 
See GE sccccscs 128 
CE cc ccccecvevctcesvescesesonse 230 
MORONS OU ncccccccccccvccsccoses 3,910 
ee Ge GBF 6c cacceccussecce 3,867 

GEE” cccccvccsiecncesacecens 5,853 

SOUTH CENTRAL WEST*........... 10,437 

POG BOOMER” cc ccecceccesscas 137 

PE wassciccrcccrevbunescuogease 2,630 
BED. pavenacagevoscenncéoceseedens 63,673 
Total last week 57,029 
Total bast YOR... .cccccsccccccecscs 123,423 


‘Includes St. Paul, 8S. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. Includes St. Louis National Stockyards, E. St. Louis, ML, 
and St. Louis. Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Maso 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahasser, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
5Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tit 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla: 


Cattle Calves Hogs 
i. 2... UG SS ee eee 1,311 1,199 
EE i255 ys. ocv ined yaad s tetenn ened 2,979 856 1,080 
OL PSR One LER Ye 4,700 2,956 3,451 
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Renee 


Se each. “Position 
rate: minimum 20 words 


Minimum 20 words $3.00, 
wanted,” special 
$2.00, additional words 10 


SSIFIED ADVERTISING— 


och. Count address or box mumber as 8 words. Heod- 


extre. 7 5¢ per line. Dis- 
iasertions 


line 75¢ Listing advertisements 
ployed: $7.50 per inch. 10% discount for 3 


CIASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





POSITION WANTED 


EQUIPMENT FOR SALE 





— 


REFRIGERATING ENGINEER 


Experienced in operation and maintenance of pack- 


ing houses, 


freezers and coolers desires position 


with small packer. 25 years of practical operating 


furnish best references. 


re. Can ee 
experiens PROVISIONER, 407 8. 


THE NATIONAL 


W-287, 


Dear- 





horn St., Chicago 5, Ill 
iene 
CANNING DEPARTMENT supervisor: Complete 


knowledge costs, yields, help. 19 years’ experience. 


Awe plant. W-288, THE NATIONAL P 


WENER, 740 Lexington Ave., New York 22, 


full charge, assist general superintendent 


ROVI- 
N. ¥. 





N SUPERINTENDENT: Wants position 
wane southwest. Knows beef puiag, bes cut- 


killing, casings and offal. 


edible 


and inedible rendering. Knows cost and can handle 


ficiently. W-281, THE NATIONAL 
uber ONER. 407 S. Dearborn 8t., Chicago 5, 


PRO- 
Tl. 





CASING FOREMAN: All around hog and beef cas- 


foreman desires position with large or 


small 


ing 
Willing to go anywhere. W-282, THE NA- 
TONAL PROVISIONER, 407 8S. Dearborn St., 


Chicago 5, I 





HELP WANTED 





PLANT SUPERINTENDENT: Progressive 


inde- 


t packer has opening for plant superinten- 
SS “Must be thoroughly experienced in all plant 
operations. Must be familiar with all packing- 
house machinery and equipment and understand 


refrigeration. 


Must be able to handle plant per- 


sonnel and control costs. State age, experience, 


family status and salar, 


required. W-197, 


THE 


7 
NATIONAL PROVISIONER, 407 S. Dearborn St., 


Chicago 5, Ill. 


2 ANCO BACON SKINNERS. Latest models No. 
656, rated 400 to 600 pieces capacity of 
smoked bacon, each complete with 2-H.P., 3-phase, 
60-cycle, 220/440 volt, waterproof motor and a 
starter. Real bargains at $550 each. 
1 O'CONNOR H PORK SKINNER. Late 
model, 400 to 600 pieces ly capacity, for use 
fresh d : with 


kod 





60-cycle 220-volt motor. Price 
Il machines were in daily use prior to 
ng turned over to us in trade 


operator just getti started or one with a very 
small production who wants good equipment at 
about half the new price. All were reconditioned 
by us and are in first-class operating condition but 
are being sold without hanical g t 
Ready for immediate shipment, all prices being 
net, f.o.b. our plant, cash with order. Immediate 
refund in case of prior sale. Dohm & Nelke, Inc., 
4748 W. Florissant Ave., St. Louis 15, Mo. 








MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
A.C. motor; 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1000 Ib. meat mixer; 
1-4’x12’ mechanical cooker; 1 741 meat der; 
1-#27 Buffalo silent cutter; 1-Cressy and 
1-Victor #3 ice Send us your inquiries. 

FOR SALE? Consolidated 
Products Co., 14-19 Park Row, New York 
City 7, N.Y. 


breaker. 
You 
Inc., 





FOR SALE: New steam jacketed kettles, Groen 
mod. 1-N, in original crates, 100 gal. stainless 
steel, complete with lids, legs, relief valves and 
draw off valves. Available for immediate ship- 
ment. Special sales price, $340.00, f.0.b. Mont- 
gomery, Ala. McDonald Refrigeration Service, Box 
2226, Montgomery, Ala. 





PLANT SUPERINTENDENT-FOREMAN: 


able to take complete charge of an inedible ren- 


dering plant. Must have mechanical abil 


ity to 


operate and keep in good repair cookers, expeller, 


pumps, boilers, etc. 

nel. Wonderful opportunity for the 
party. State age, qualifications, 
and experience. W-213, THE NATIONAL 
VISIONER, 407 S. Dearborn St., Chicago 5, 


Must be able to handle plant 


right 


salary expected 


PRO- 
In. 





MASTER MECHANIC: Progressive independent 
packer requires the services of a master mechanic, 


and equipment. 


stand refrigeration. State age, past experience in 


detail, family status and salary required. 
THE NATIONAL PROVISIONER, 407 8. 
bern St., Chicago 5, Ill. 


Dear- 





We have opening in our produce depa 
poultry, eggs, butter, cheese, etc., 
assistant to manager. Produce experienc 


necessary but preferred. Good opportunity. 
James Company, 316 S. LaSalle St., Chicago 


rtment 


for man as 


“e not 
E. G. 
4, Ill. 





WANTED: Executive for dry sausage and 


canned 


meats. Real opportunity. Give full details, experi- 


ence, references, etc. 


W-289, THE NATIONAL 


ra 407 8S. Dearborn St., Chicago 5, 
ll. 





PLANTS WANTED 





FOR LEASE: Medium sized plant. Co 
slaughtering 
be B.AJI. Prefer plant having RR 


facilities for cattle and calves. 


mplete 
Must 


siding. Re- 


sponsible eastern wholesaler. Negotiations to pro- 


tay ne management running plant. 
140 Lexington Ave., New York 22, N.Y 


Write 


W-278, THE NATIONAL PROVISIONER, 





WANTED: Medium sized slaughter house i 
belt, for hogs, cattle and calves. B.A.I 
and canning facilities needed. W-286, 


n corn 
rocess- 
THE 


ing 
NATIONAL PROVISIONER, 407 S. Dearborn St., 


Chicago 5, 11. 





PLANTS FOR SALE 





z 


ACKING HOUSE FOR SALE: One of th 


killing plants in the city of Detroit. 
in A-l shape. Handle 600 per day 
every day. Good killing floor, live 
3 inch water main. Can be certified 


HEBEL 


done or be 


NATIONAL PROVISIONER, 407 S. 
born 8t., Chicago 5, Ii. 


e best 
Bvery- 
nicely, 

stock 
house. 


Plant is ready to operate. Nothing needs to 
bought except live stock. FS-280, 


Dear- 





FOR SALE: Complete rendering plant equipment, 
central Penna. 75 H.P. boiler and stack, 4 years 
old, cost $3,750, 3 4’x7’ fat melters, 2 crushers, 
2 centrifugals, motors, shafting, scales, tanks, 
deep well pump, etc. $6,750.00 as is, where is. 
Box 38, Glen Riddle, Pa. 





EQUIPMENT WANTED 





WANTED TO BUY: Two Anderson R-B expellers. 
Phoenix Tallow Co., Phoenix, Arizona. 





MISCELLANEOUS 





WANTED: Distributorships for machinery and 
equipment—Chicago and midwest territory. We 
have ample storage space and contacts. If 
you have items to sell the packing house, render- 
ing and food processing trades, we are interested 
in your proposition. W-268. THE NATIONAL 
* tac R, 407 S. Dearborn St., Chicago 5, 





BUSINESS OPPORTUNITIES 





PACKER WANTED 


Yholesaler with modern lant and equipment 
wishes to contact independent packer, with an 
eye to the future, who is desirous of doing busi- 
ness in the Philadelphia area. Full details in first 
letter for quick action. W-284, THE NATIONAL 
atlas 407 S. Dearborn St., Chicago 5, 





WANT TO INVEST in small packing- plant and 
take active charge of sales and distribution. Many 
years’ experience as successful icking house op- 
erator and sales manager. Reply to Box W-285, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 





WANTED: Managing partner for 
slaughter house in Vista, California. 
Must have $20,000 or better. Write 
James Armstrong, Box 294, Vista, Cali- 
fornia. 





samme GET OAC Sf mmmemumnecsmssimemmess 
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WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant and Co. list 
machinery 


Seals', 


below some of their current 
and equipment fer sale, 
stated, at prices voted FOB ‘shipping pelate, 
subject to prior cole. ll 


Write for our weekly bulletins. 


Refrigeration 
500—REFRIGERATOR COLD PLATES, 
NEW, Stangard-Dickerson, 18x72’. 
Suitable freezers, cabinets, etc., 
of 12 or more) reduced to 


E 

8, 5’x5’x6’, 60° below sero, B 
porcelain, each with 7% HP servel unit, 
two 5’x5’x6@’ HEAT TEST CABINETS. 
Original cost $8500.00 Reduced to...... 
3—Brine Freezers, 80-qt., with 7% HP 
GUOEE an ccsecescccssccecesesaseeerebees 
1—ICE CUBE MACHINE, 28132 Reinhold 
Jomo, for 507% cake ice, no motor, excel. 





cond. 
1—COMPRESSOR, Frick 7x7, Ser. 223204. 
flat belt drive from 25 HP motor, re 
cently rebuilt, with magnetic starter & 
receiver 16” dia. x 7’0” long......... : 1 
Curing-Smokehouse-Specialties 


50—CURING VATS, 15002 cap., galv. 

hoops, pine bottoms, white oak staves 

ee Or, BOG, . con avensatetbiad abeo 22.50 
1—SILENT CUTTER, Buffalo #32, belt 

driven, excellent condition............ 235.00 
2—SAUSAGE STUFFING TABLES, NEW, 

stainless steel top; 10’x46” wide...... 240.00 

EE WEEP cccccecteccsccesecnccovese 260.00 
1—MIXER, Boss #40, 15002 capacity, 

worm dump, no motor or drive........ 500.00 
1—MIXER, eed, approx. 500% cap., 

worm dump, with 5 HP motor, excel. 

GUD, coscccsccescceccccssepeesosesoce 350.00 
1—STUFFER, Oppenheimer 300%, 2 valves, 

ee” eek, 2 ee” Onn. once enseene 350.00 
1—RETORT, horiz., 29’x32”x10’ angle iron 

reinforced every 12”, new shell........ \ 
1—RETORT, vertical, with legs, suitable 

horiz. use, dia. 36”x7’ overall.......... 110.00 


Rendering and Lard Equipment 
1—Hydraulic Press, 500 ton, Dunning & 
Boschert, 2 raising cylinders, 6” rams 
excellent condition, used only season- 
ally, 30x40” curb, 20” ram with hy- 
+ ee pump, motor driven, on founda- 
GEOR ccccccccccecccscsvccoeccccoesocses 
2—HOGS., Mitts & Merrill, hopper openings 
15”x18”, direct motor driven, mounted 
on steel I-beam bases, with 50 HP 
motors, excellent condition: 1—7#13CD 
equipped with extra set new bearings. 
1—Z3CV. Little used.............0005 1 
2—COOKERS, NEW, 4x10, internal pres- 
sure, inside shell %”, outside shell *%:", 
20 HP, silent chain drive, 6 week de- 
OG, GUE * sc ncsuveueenetohsessinse 
3—COOKERS, NEW, dry rendering, 
i.d., welded, internal pressure, 10 HP 
motor, quick delivery, each........... 
1—KETTLE, 8. J., 200-gallon, bottom out- 
BOE, GOSS WOR o cc cccccvecccseccoscccosse 
KETTLES, 8. J., NEW, Legion, all stain- 
less, 40% pressure, tested at 852, with 
covers, on legs, % jacketed: 60-gal., 
$225 ea.; 40-gallon, $175 ea.; 30-gal., 
145 ea.: 20-gallon, $130 ea. 
WET RENDERING TANKS, open gate 
valve bottoms, 4’6” wide, each........ 185.00 


General Packing House Equipment 
1600—BAKE LOAF PANS, Wearever Alu- 

minum, & Ib., GMC. ........ccesseseces 1.85 
2—TRIMMING TABLES, NEW, 12’0’x48” 


3750.00 


2750.00 
225.00 


x36” high, stainless top, high back, 

removable cutting board 18” wide...ea. 267.50 
1—BAND SAW, 6”, Jenes-Superior, 

with Stationary table motor and drive.. 425.00 
1—SMOKEMAKER, Iron Fireman, practi- 

GE GD 6 onnnsanekesgregecesnesences 350.00 
90—OLIVE VATS. 175-gal. for meat, ea 6.00 
1—BELLY ROLLER, Mech. Mfg., direct 

Ge, OO BN ni niin cadictseneceesesns 175.00 
20—ELECTRIC HOISTS, Conco ‘‘Torpedo,”’ 

push-button control, practically new, 

now 440 volts but will be changed to 

220 V. if desired. 

(9) 10002 capacity, each............. 149.50 

(11) 500% capacity, each............. 124.25 
1—BAND SAW, Jones-Superior, 36”, with 

motor and drive, stationary table...... 425.00 
100 Dz.—SAWS, NEW, 24” Disston, per 

GATOR | oectncarosnectceesveponntetesees 3.00 
1—SCALE, 300% dial, Chatillon, approx. 

36” high, with pan 31”x31”............ 165.00 


Telephone, wire or write us if interested in a 
of the items above, or in any other coutemnenk, 
We solicit your offerings surplus and idle 
equipment as we have buyers for most types. 


BARLIANT AND COMPANY 


BROKERS - SALES AGENTS 
ADELPHI BLDG. « 7070 N. CLARK ST. 
CHICAGO 26 « SHELDRAKE 3313 


SPECIALISTS 


® 


New F 








Two ex-servicemen, completely fed-up with the standard 
Army diet of tinned meat and more tinned meat, swore a sacred 
oath that they would never again touch the stuff. Entering a 
wayside restaurant near Muncie, Ind., they ordered what was 
listed on the menu as “‘meat loaf.’”’ It turned out to be tinned 
meat, just like they ate in the Army. But even a sacred oath 
goes by the board in these meatless days. The “meat loaf’? was 
dispatched, but quick. 


x *k * 


American farmers are not the only ones upset over current 
livestock prices. In South Africa, many farmers are switching 
from cattle raising to ostrich breeding and turning wheat fields 
into grazing ranges for the birds. Reason for the change is the 
current boom in feather prices which has helped to raise the 
price of one-day-old ostrich chicks to $16.14 each. 


xk *k *& 


The aftermath of war is producing some curious changes in 
cattle brands seen on western herds. Reproductions of Army 
and Navy insignia dating to World War II are appearing more 
and more frequently. Patches of paratrooper and infantry out- 
fits are most prevalent. 


x *k * 


Lem Ehler, restaurant manager in Decatur, I., became 
mighty weary of telling customers “Sorry, no steaks, no chops, 
no meat.” So he put up a sign which covered an entire wall of 
his eatery. The sign reads, “How do you want your eggs?” 


xk k * 


A calf born on the ranch of Claude Fuller in Lajunta, Col., 
weighed only 9 lbs. and was perfectly formed. The animal, 
which is 17 in. high and 4 in. across the shoulders, is expected to 
survive. 





PREFERRED 
P PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


CREATORS DESIGNERS - MULTICOLOR PRINTERS 
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ADVERTISERS: 


in this issue of THE NATIONAL PROVISIONER — 





Allbright-Nell Co., The 
American Hair & Felt Company 
Armour and Company 

Aromix Corporation 


Barliant and Company 


Central Livestock Order Buying Company 
Cincinnati Butchers’ Supply Co., The.. 
Cleveland Cotton Products Co., The. 
Cohn, E. & Sons Inc 

Corn Products Sales Company 

Cudahy Packing Company 


Daniels Manufacturing Co 
—— 6D eer : 
Diamond Iron Works, Inc 


Erickson & Potts 


Fearn Laboratories, Inc 

Felin, John J., & Co., I 

Fleishel Lumber Company 

Fowler Casing Co., Ltd., The 

French Oil Mill Machinery Company 


Girdler Corporation, The 
Goodyear Tire & Rubber Co., Inc 
Griffith Laboratories, The 
Grueskin, E. N., Co 


Ham Boiler Corporation 
Harmon-Holman 

Harris, Arthur 

Howard Engineering & Manufacturing Co 
Hunter Packing Compan 

Hygrade Food Products 


Ingersoll Steel Division, Borg-Warner Corp................. 


James, E. G., Company 
Jamison Cold Storage Door Co 


Kahn’s, E., Sons Co., The 
Kellogg, Spencer and Sons, Inc 
Kennett-Murray & Co 


Legg Packing Company, Inc., 
Levi, Berth & Company 


Mayer, H. J., & Sons Co 
McMurray, L. H 

Meyer, H. H., Packing Co., The 
Mitts & Merrill 

Montgomery Elevator Company 
Morrell, John & Co 


Niagara Blower Company 
Omaha Packing Company 


Philadelphia Boneless Beef Co., Inc 
Pliofilm 


Rath Packing Co 
Reynolds Electric Co 


Schaefer, Willibald, Company 
Smith, John E., Sons Company 
Solvay Sales Corporation 

Sparks, Harry L., & Company 
Specialty Manufacturers Sales Co 
Stange, Wm J., 

Superior Packing Company 


Taylor Instrument Companies 
U. S. Thermo-Control Company 
Vogt, F. G. & Sons, Inc 
Wilmington Provision Co 
Wilson & Co 


Winger —* Co., 
Worcester Salt Company 


Whale every precaution is taken to insure accuracy, we cannot 
antee against the possibility of «@ change or omission in this é 








The firms listed here are in partnership with you. The p: 
and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, 
economically and to help you make better preducts which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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